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—_— NUSDY —— 


Heartily endorsed by packers and 
sausage makers everywhere. Su- 
perior in results and performance; 
utterly different from anything you 
have tried before. It is produced 
primarily for human use in a mod- 
ern, sanitary $500,000 plant. Dun 
and Bradstreet will testify to our 
stability and ability to back our 
claims. 





RESULTS NUSOY 


are must make good 


guaranteed! or we will! 











“AT NO EXTRA COST 


NUSOY gives increased profits because of 
increased yields—yields made possible by 
great absorbing power, unexcelled binding 
qualities and reduced shrink. NUSOY 
assures superior quality in meat loaves, 
gives equally fine results in all sausage 
varieties. 


Simply add NUSOY to your regular for- 
mula. No change in methods or operation 
is required! NUSOY increases yields, re- 
duces shrink, improves flavor and keeping 
qualities, retains meat juices and moisture 
ordinarily lost. It pays its slight cost 
many, many times through the great in- 
creases it assures. 


NUSOY provides exceptional returns, gives 
improved results in every instance. Per- 

NUSOY must 
make good or we will! Try NUSOY for 
profits! 


fee AMERICAN SOYA PRODUCTS CORP. 
EVANSVILLE, IND. 
U. S. A. 


Copyright, 1934, American Soya Products Corp. 











NORRMALMS 
LIVSMEDELSAKTIEBOLAG 


Stockholm, Sweden 
Install the Latest Improved 


“BUFFALO” 
Soff Emptying 













































alll 
a 


HIS progressive Swedish 
firm joins the growing list 


of successful sausage manufac- 
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themselves that this modern 





machine is a proven aid in Jase 
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turning out a better product 


at a lower production cost. It 





will pay you to investigate the 
profit-possibilities of this sen- 





Made in three sizes: 200 lbs., sational self-emptying cutter in 


350 lbs., 600 lbs. capacity. VOUr business. 


Cuts fine and mixes a batch of meat in 5% to 9 minutes. Empties it completely in 


less than 20 seconds without use of the hands or any complicated movable parts 


in the bowl. Heavy, strong, yet simple, and mechanically perfect in operation. 


JOR E. SMITHS SORS CO. 








BUFFALO, N.Y., U.S.A. 


Manufacturers of ““BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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YOU NEED A LINK-BELT [ae , | 
POSITIVE DRIVE r 


LINK-BELT builds this complete 
line of POSITIVE DRIVES 





CHECK the Positive Drives which 


interest you, and send for catalogs. 


















































SILENT CHAIN DRIVE E>] V.R. D. (VARIABLE ROLLER DRIVE) 
E<{ O°] For high speed power transmission. Data Book 125. 4 WI} A new variable speed transmission for fractional horse- 
a= Stock List 725. —<! power drives. Book No. 1374. 
72] ROLLER CHAIN DRIVE 7 THE P.1.V. GEAR 
AZ For moderately high speed drives. Data Book 1457. EN Z ° positive, infinitely variable speed transmission. Book 
— 274. 
os HERRINGBONE SPEED REDUCER a HERRINGBONE GEARS 
72=7 | A complete line available in speed ratios up to 300 to 1. a We solicit the opportunity to figure on your requirements. 
——J Book 1415. Folder 1219. 
E~| WORM GEAR SPEED REDUCER CHAIN DRIVES OF ALL TYPES 
Z\\\\] An ideal right angle drive for industrial power transmis- Our General Catalog lists numerous types of malleable 
=—J sion. iron, steel and Promal chains. 








LINK-BELT COMPANY 


Leading Manufacturers of Positive Power Transmitting Equipment 


INDIANAPOLIS, DODGE PLANT CHICAGO PLANT PHILADELPHIA PLANT 4988 
519 North Holmes Avenue 300 West Pershing Road 2045 West Hunting Park Avenue 
ST. LOUIS KANSAS CITY DALLAS NEW YORK 


Offices in Principal Cities 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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It automatically com- 
pensates for changes 
in load and eliminates 
the throttling of steam 


F you plan to install a steam 
turbine for driving a pump, fan, 
compressor, generator, or similar 


apparatus 


.. and you know that the operat- 
ing conditions are not constant 
(variations in load, back pressure, 
etc.) 


. . then be sure the turbine is 
equipped with a governing device 
which will give it ample oppor- 
tunity to operate at its most efficient 
point. 


Such a governor is used on large 
G-E turbine-generators. A similar 
one can be furnished on small G-E 
turbines at a cost that will soon be 


paid for by savings in steam. 


How It Saves Steam 
The steam supplied to the nozzle 
ports is controlled by five valves 
(see diagram). At full load these 


HOW 


the automatic nozzle control 
on G-E turbines 


SAVES STEAM 


G-E 450-hp. turbine with automatic 
nozzle control arranged for driving a 
machine through a G-E speed-reduc- 
tion gear 





a 


valves are wide open. As the load 
falls off, the valves close, one after 
another. Steam is thus supplied 
at full pressure—not throttled—to 
the active nozzle ports, and the 


turbine runs at maximum efficiency. 


A G-E turbine specialist, whom 


you can reach through the nearest 
G-E sales office, will gladly give 
you complete information about 
this control. He will also be able 
to help you in selecting turbines 
that are most suitable for your 


particular requirements. 


GENERAL @ ELECTRIC 


General Electric Company 
Department 6A-201 
Schenectady, N. Y. 


Please send me information on 


720-223 


€ ) Mechanical-drive turbines, GEA-1145B 
( ) Turbine-generators, GEA-1011C 
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Sales A li 
Building Profits rene onlin 


Luncheon Loaves 


Give your luncheon loaves a distinctive, 
tailored appearance and increase sausage 
sales! Square luncheon loaves in Viskings 
offer remarkable stimulation to sales—are 
easy and economical to produce—increase 
profits! 





A single, simple operation—processing in the 
ADELMANN Luxury Loaf Container—gives 
your Visking-cased loaves a distinguished 
new appearance that multiplies sales. The 
ADELMANN Luxury Loaf Container pro- 
vides practicability, appearance, and low cost. 
The Visking Casing affords visibility, identi- 
fication, and protection. Used in combina- 


Place the stuffed Visking Casing tion, they produce luncheon loaves that can- 
A into the ADELMANN Luxury not be confused with ordinary competitive 
Loaf Container. products. Pistachio nuts, pickles, pimentos 


and peppers are visible through the casing 
and add to the attractiveness of the product. 


The ADELMANN Luxury Loaf Container 
has been a favorite in the industry for many 
years for the production of fine meat loaves. 
With Viskings, it can also be used for pro- 
ducing Blood and Tongue Sausage, Head 
Cheese, Sulze, Luncheon Loaf, Pressed 
Corned Beef, Cooked Loins and Jellied 
Tongue. Equipped with ADELMANN Yield- 
ing Springs and Self-sealing Cover. Perfect 
shape and unsurpassed flavor are guaranteed. 


Write for complete details today! 


Made by the makers of ADELMANN Ham 
Boilers—“The Kind Your Ham _~- Makers 


B Set and fasten the cover in place Prefer.” 
—then cook the loaf. Simple! 








distinctive, attractive in appear- The ADELMANN 


ance. Easy to produce. e 
Luxury Loaf Container 


BOIL 


Office and Factory — Port Chester, New York 


yN 
ai 
Chicago Office: 332 8. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—Arstralian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Cc di Repr tative: C. A. Pemberton & Co. Ltd., 189 Church S8t., Toronto 


C The completed perfect product— 
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GUARD AGAINST 
EXCESSIVE AND COSTLY SHRINK 







Sak 


The charts of this new recorder reveal the 
temperature history in your smokehouse every 
day. Its cost is little—soon paid for by the 
savings it makes possible. 


For both the ordinary types 
of smokehouses and the more 
modern revolving types, investi- 
gate this recently designed Taylor 
Recording Thermometer. 


PACKER recently found a difference 
A of over 40° between the hottest and 
coldest locations in one part of his 
smokehouse. 

A test in another smokehouse showed 
shrink on one floor varied 3%—on another 
11%—on a third 2% and on a fourth 
floor 3%. 

These variations cost money. And 
such variations are the reason for this 
new Taylor Instrument—a Temperature 
Recorder designed by Taylor engineers 
after thorough research into smokehouse 
use. This latest contribution to temper- 
ature control in packing plants brings a 
new degree of accuracy and efficiency to 


with this 
new Taylor 
temperature 
recorder 


the important work of keeping a close 
hour-by-hour watch over temperatures. 
And that results in things like these: less 
shrink, lower costs, improved color and 
more uniformly high quality of cuts. 

This new Taylor Smokehouse Recorder 
contains several unusual features, chief 
among which are the special Ambrac 
Armor, and 18-8 Stainless Steel Bulb on 
tubing to resist corrosive action of the 
smoke. The mechanism is in a special 
moisture-, dust-, and fume-proof case. 
Inside the case, the instrument itself has 
important refinements that assure accu- 
rate, durable, economical service. 

Ask a Taylor Representative to give 





mmc 
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han le te 
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you more complete details about this 
new instrument and discuss any specific 
temperature control needs in your plant. 
There are other Taylor Instruments that 
fit. perfectly into packing plant opera- 
tions. Taylor Instrument Companies, 
Rochester, NewYork, orToronto,Canada. 
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Indicating Recording » Controlling 





TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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An Oubstanding Value 


Any 3-ton truck priced at only $925 would 
ordinarily be considered a real value. But 
here is a 3-ton truck bearing the GMC 
name, a truck with every feature that CHASSIS ehuTAc 
insures truck-built performance, economy 
and dependability—and priced at only 


: Gross Rating— 12,500 Lbs. 
$925. Such a truck value is truly out- i 
standing. Payload Capacity —2’/.-3'4 Tons 


Wheelbases — 142’’— 166’ — 184” 


Listed at the right are a few of the many 
modern improvements found in this new- GMC Valve-in-Head Engine 
est addition to the GMC line. They com- 69 H.P. 155 Ft. Lbs. Torque 
bine to produce not only a unit of unusual Frame 8” Deep 
ability in its capacity range, but also a unit 
fully comparable with many so-called 
heavier duty trucks. Write for details today. Needle-Bearing Universal Joints 

Maximum Tire Size 

8.25 20 10-ply Duals 


Centrifuse Brake Drums 





GENERAL MOTORS TRUCKS AND TRAILERS 


GENERAL MOTORS TRUCK COMPANY PONTIAC, MICHIGAN 
Time Payments Available Through Our Own Y. M. A. C. 





Full Floating Rear Axle 
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resists heat—resists wear 


Wherever low hauling costs are desired 
Goodyear Truck Tires are preferred. That's 
why they are the choice of so many Packers, 
Meat Manufacturers and Meat Wholesalers. 





That preference is not the result of chance. 
Goodyears are chosen because they per- 
form better, wear longer, operate more 
economically. 


With Goodyears you get special heat-resist- 
ing compound in both tread and body. That 
makes them cool running. That means longer 
wear, maximum protection against blow- 
outs—added Safety. You get patented pre- 
shrunk Supertwist Cord Construction for 
Strength, Endurance, and better load cush- 
ioning. You get that famous ground-gripping 
All-Weather tread for maximum Traction, 


more Power and greater safety on hills 
and turns. 








All this means Economy. 


It’s no wonder that more tons are hauled on 
Goodyear Truck Tires than on any other kind. It's 
no wonder that they are 


Ask the man who changes tires about 


Goodyear Type “K” Rims. They make M oO N J Y % A V c °g q 
tire changing easy— save time and money. 
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Iilinvis Steel 
Company 


208 S. LASALLE STREET, CHICAGO, ILL. 


SUBSIDIARY OF UNITED STATES 
STEEL CORPORATION 


One of the real advantages of USS Plykrome is the ease 
with which it can be welded without any loss in corrosion- 
resistant qualities. 

The technique for welding Plykrome has been carefully 
worked out and proved in use. It requires no unusual 
equipment, nor does it involve any unusual hazards. 

Moreover, the use of a Titanium bearing stainless steel 
in the face veneer makes it unnecessary to heat treat 
Plykrome following welding or hot-forming operations. 

Send today for a concise guide for the handling of 
Plykrome in the weldery and in other fabricating operations. 


U S S CHROMIUM-NICKEL ALLOY STEELS ARE PRODUCED UNDER LICENSES OF THE CHEMICAL FOUNDATION, INC., NEW YORK. AND FRIED. KRUPP A. G. OF GERMANY 
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ATTRACTING ATTENTION 


EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef 
Insides a bright uniform color from top to bottom. No 
dark areas in this dried beef. 


Write for further information and quotations today. 


Armours STAR 





~ > MOUIDED DRIED BEEF 





ARMOUR &° COMPANY - CHICAGO. ILL. 
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President Weil of the Weil Packing Co. Says: 


Sausage Profits Can Be Increased With 
Good Products Well Merchandised 


He knows from experience. His recent special efforts 
have boosted his total sausage volume over 20 per cent 


This is the tenth of a series 
of discussions on “Sausage as 
an All - Year - Round Profit 
Maker.” 














N ADVERTISING campaign to help them put retail prices 
to increase consumer demand where they can make a legitimate 
for sausage was inaugurated recently by the Weil profit, and they are more receptive to our salesmen.” 
Packing Co., Evansville, Ind. Some notable results 
have been achieved, and an interesting sidelight 
bearing on the problem of building profitable sau- 
sage volume has been revealed. 
“Among other things, our advertising campaign . P 
is winning us much retailer good will,” says Presi- Better Profit in Quality 


dent Theodore Weil. “Dealers appreciate our efforts Whether or not the dealer must accept a share 


That the retailer is an important factor in bring- 
ing about better conditions in the sausage business 
is a fact that smart manufacturers of sausage have 
suspected for some time. 








CONSUMERS NOT PERMITTED TO FORGET THAT QUALITY COMES FIRST IN WEIL’S SAUSAGE. 


Billboards similar to this one are placed on all highways leading into Evansville and at prominent locations in the city. 
these boards were “‘tied up’”’ with retailers is told here. 
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ODD 2 6332 


THE INSIDE STORY 
of FRANKFURTS 


WEPACO 


PRIDAY and 
SATURDAY 
UE as, vee 


00:. 


LOOK FOR THE POSTER IN DEALER'S WINDOW 


DEMAND WEIL’S WEPACO 
SAVORY HAMS and BACON 


STRAIGHT TALK ABOUT FRANKS. 











of the responsibility for the unsatisfac- 
tory and unprofitable sausage situation 
that has existed during the past two 
years, the fact remains that he appears 
to be “sensing” the remedy more rap- 
idly than do the manufacturers. 


BETTER PROFITS are the incentive back 
of his attitude. He can make only a 
small profit on products made to sell 
at a price. His profit on quality sau- 
sage, on the other hand, may be as 
much as 25 to 35 per cent. 


Had consumption of “price” sausage 
remained high it is possible the retailer 
would have been satisfied to continue 
to handle this grade. But sausage con- 
sumption slipped steadily from 1929 to 
1933. 


With small profit on dwindling 
volume his sausage business did not in- 
terest the dealer. He neglected it. 
When he saw a chance to make money 
on quality product, his interest revived. 
That is the explanation of recent indica- 
tions of revival in the sausage trade. 


The retailer wants more sausage 
profit. He has found he cannot get it 
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with cheap products, so he is turning to 
quality. And in his buying he is show- 
ing a decided tendency to favor those 
products for which consumer demand 
is being built. Advertised products, he 
is finding, give him a better profit and 
make his selling task easier. 
Quality Backed by Advertising. 

Commenting on this trend another 
sausage manufacturer says: 

“It is becoming increasingly evident 
that from now on the sausage manu- 
facturer must give more attention to 
the consumer without necessarily giving 
less to the retailer. Advertising of food 
manufacturers has educated the house- 
wife to ask for foods by brand names. 
It is a habit she does not drop when she 
enters the meat market. The consumer 
is receptive to sausage advertising, par- 
ticularly that built on quality, flavor 
and food value appeals.” 

If this consumer trend grows—and 
indications are that it will—those who 
have been busy building consumer de- 
mand, as has been advocated by THE 
NATIONAL PROVISIONER for many 
months, will be in the best position to 
take advantage of the situation. 

How. to successfully build up con- 
sumer demand for quality products is 
a problem the solution of which is dic- 
tated entirely by the particular condi- 
tions existing. 


Sausage Campaign Plans. 


How some packers are doing this has 
been told in the previous issues of THE 
NATIONAL PROVISIONER. (See Feb. 3 
and June 9, 1934.) Here is an outline 
of the Weil advertising plan and some 
of the results it has accomplished: 

Two advertising mediums are used— 
newspapers and billboards. 

Billboards are placed on all highways 
leading into the city and at prominent 
locations in town. One of them is shown 
in an accompanying illustration. In all 
cases the boards feature the high qual- 
ity of ‘““Wepaco” products. 


The newspaper campaign was planned 
for 52 weeks, one advertisement appear- 
ing weekly on Friday. “Copy” is built 
around a weekly sausage or ready-to- 
serve special on sale at a set price on 
Fridays and Saturdays. 


The interesting feature of the Weil 
campaign—and probably the one largely 
responsible for its success—is the 
manner in which the campaign has been 
“tied up” with retailers. 

Tie-up With Retailers. 

This “tie-up” is made in three ways: 

FIRST—At the outset of the cam- 
paign the cooperation of the morning 
paper in which the advertisements are 
appearing was secured to the extent 
that it prepared, printed and distributed 





to every retail store in the city a full- 
page spread announcing the campaign 
and illustrating five of the ads. 

“To your customers,” an announce- 
ment on the spread said, “the Weil 
Packing Co. is directing a series of ad 
messages similar to those shown. This 
campaign will extend over a period of 
52 weeks, one ad appearing each week 
on Friday. Every ad will not only fea- 
ture Weil quality, for which they are 
famous, but will offer a timely special 
as well—thereby creating demand which 
you must satisfy. So be prepared, Mr. 
Retailer — stock these quality meat 
products!” 

Announcement was made also on the 
spread that at an appropriate time 
during the campaign the newspaper 
would make a display of Weil sausage 
products in its large window on Main 
street. 

“You, too, Mr. Dealer, in the interest 
of Weil products and yourself, can do 
your part by displaying in your store 
or in your windows Weil display mate- 
rial, informing customers you sell, and 
recommending these fine quality meat 
products.” 








cs 
You can’t buy diamonds 
at cut glass prices S 





and you can’t buy good 
PRESSED HAM LOAF 
at a cheap price 


You get what you pay for, in sausage and 
everything else. A cheap price can mean only 
one thing—cheap pressed ham. Good pressed 
ham, like Weil’s Wepaco, is such wholesome 
appetizing food that it is worth the few cents 
difference. a 


Weil’s Wepaco Pressed Ham Loaf is made 
of choice lean cuts of selected pork. It is 
thoroughly cooked and comes to you ready to 
serve. Remember your table is no place for 
doubtful foods. Play safe and ask for Weil’s 
Wepaco Pressed Ham Loaf and taste the 
difference. 


PRIDAY and 
SATURDAY 


immo OO: 


LOOK FOR THE POSTER IN DEALER'S WINDOW 


DEMAND WEIL’S WEPACO 











SAVORY HAMS and BACON 


IT PAYS TO BUY THE BEST. 
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SECOND—The outdoor sign company 
sent a personally-signed letter to all 
retail stores announcing the series of 
painted bulletin boards giving complete 
coverage. The letter told that the signs 
were placed on all highways leading 
into the city and at prominent locations 
in town. 


Signs and Display Material. 


THIRD—Retail meat dealers were 
furnished with wall and window display 
material and given help in making at- 
tractive window displays. 


With the “tie up” made, the next step 
was to secure the co-operation of the 
retailers. This was done by providing 
a financial incentive. 

Salesmen were given the task of se- 
curing this co-operation. Their proced- 
ure was as follows: 


Each retailer was given an outline of 
just what the company proposed to do 
in the way of advertising its sausage 
products, during which time the cam- 
paign in detail was explained. 


Incentive for Dealers. 


He was also shown in black and white 
just what he makes in the way of profits 
when he sells cheap sausage on a 2 or 
3c margin, and what he could make 
selling “Wepaco” brands. 

It was explained to him that the pri- 
mary object of the campaign was to 
increase sausage prices and that it was 
to his financial advantage to co-operate. 
To this end the price of the weekly spe- 
cial was placed at a figure that will 
enable the retailer to make no less than 
28 per cent on each special, and as high 
as 35 per cent on some. 

For the week a particular sausage 
item is featured the retailer is given a 
concession of 1c lb. from the regular 
price as a special inducement, not only 
to secure distribution, but as actual evi- 
dence that the company is interested in 
the reailer wheher he buys 5 lbs. or 50 
Ibs. 


Climbing on the Band Wagon. 


In some instances, where the man in 
charge of the meat department was not 
the proprietor, he sometimes preferred 
to follow the path of least resistance 
and to continue to sell cheap products. 
By contacting the employer and ex- 
plaining the proposition to him—using 
care not to tread on the meatman’s toes 
—the salesman was able to get some of 
these men to co-operate, at least to the 
extent of ordering the special product 
advertised each week. 

This plan of securing dealer co-oper- 
ation worked well.. But, of course, some 
retailers were found who refused to 
stock the “special,” despite all the sell- 
ing arguments that could be used. 
After the campaign was under way, 


Week ending July 7, 1934 





BOP SSSS5e555 sumer demand. Housewives insisted on 
having the particular products and 
would not accept substitute brands. 


Selling Done on Schedule. 


You wouldn’t eat hash mo 
an unknown restaurant 
A definite plan also was worked out 
| a . for individually selling the “special” 
each week. 





The salesman starts out on Monday 
morning with a copy of the newspaper 
advertising to appear that week and a 
supply of window streamers announcing 
the particular special for that week. 


; =) Orders are booked for week-end deliv- 

oo “digo 7 -. ery or on any other day the dealers may 

; = want them, some preferring to start 

ae x as 1 

THEN WHY BUY JUST ANYBODY'S t — get the advantage of additiona 


The salesman explains to the dealer 
what profit he will make on the special. 
Arrangement is also made to have a 
“taste-it” display—small samples of the 
sausage conveniently arranged so that 
housewives may sample it, when re- 
quested. Window streamers announc- 
ing the Friday and Saturday special are 
put in the windows on Wednesday. All 
delivery trucks and sales cars also carry 
streamers announcing the special. 


pushing the special right away, and 


Exactly as with hash, bologna can be made of almost 
anything. Rather than buy cheap bologna of unknown 
ingredients, isn’t it better to'pay a fair price and get 
bologna that is safe and wholesome as well as having 
a superb flavor? That’s just what Weil's Wepaco 
bologna is. Only the choicest cuts of beef and pork 
are selected to be seasoned with purest spices and 
then ‘prepared with the same consideration as food is 
cooked in your own home. 


Look out for the cheaply priced bologna. It means 
a cheap product—and your table is no place for 
doubtful foods. Play safe and ask for Weil’s Wepaco 
Bologna—and taste the difference. 


| 
WEIL s WEPACO The campaign was in effect only a 
BOLOG NA few weeks when results began to ex- 


ceed all expectations. As has been the 


pad _ C case with other well-planned and exe- 
pa cuted advertising campaigns—as _ re- 


ported in THE NATIONAL PROVISIONER 
survey—it demonstrates that consumer 


DEMAND WEIL’S WEPACO drmnand con be built up with the goaper 
SAVORY HAMS and BACON fiimeamames 


Results Exceed Expectations. 








LOOK FOR THE POSTER IN DEALER'S WINDOW 





YOU MUST KNOW YOUR HASH. . 
however, many who at first refused to Results of the campaign to date are: 


get on the band wagon later climbed 1—It has secured the good will and 
on board. co-operation of dealers, who appreciate 

Investigation showed that their change €fforts being made to bring retail prices 
of heart was dictated entirely by con- (Continued on page 50.) 








“SAUSAGE WEEK” UTILIZES POPULAR SCREEN CHARACTERS. 


Part of a crowd of children attracted by the display of three white pigs by the 
Carstens Packing Co., Tacoma, Wash., during its recent “Sausage Week.” In this 
case the truck is parked in front of a motion picture theatre with which the cam- 
paign was tied up. A similar plan was followed in Beattie. 


During the week the truck with its “three little pigs’ was routed through the 
main streets of the city and parked at schools at recess times and at noon. Sausage 
sales jumped considerably as a result of the publicity. 
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Cleaning Cost in Meat Plants 
Reduced with New Methods 


HREE major items of cost—labor, 
T water and cleaning compounds— 
enter into the expense of cleaning meat 
plant buildings, equipment, tools, uten- 
sils, etc. 

Labor is by far the greatest of these 
—totaling in one plant $16,476.80 last 
year, compared with a water cost of 
$1,597.60 and a cleaning compound cost 
of $1,083.80. 

Efforts at reducing meat plant clean- 
ing costs, therefore, have largely cen- 
tered about the labor angle. Other ex- 
penses, while important, offer possibili- 
ties for only comparatively small econo- 
mies. 

Cleaning costs undoubtedly could be 
reduced in many plants by better super- 
vision and methods. There is noticeable 
a decided trend to centralize cleaning 
responsibility by placing one man in 
charge of all cleaning work, and (ex- 
cept in specific instances) by making 
cleaning and clean-up a night operation. 
This is particularly true where newer 
cleaning methods are in use. 


Save Time and Expense. 


Among advantages of such an ar- 
rangement are reduction of cleaning 
time and less interference with proces- 
sing and manufacturing operations. 


In its March 10, 1934, issue, THE 


NATIONAL PROVISIONER reviewed in de- 
tail cost of cleaning in a plant slaugh- 













tering 3,000 hogs weekly. This totaled 
$19,285.20 in 1933. By better methods 
and use of cleaning machines this cost 
was reduced $3,636.60. 

Savings such as these are reported by 
other plants in which such methods are 
in use. 

In the plant referred to labor was re- 
duced 260 man-hours weekly, total labor 
saving being $5,408.00. Cost of water 
was reduced $1,219.00, making total 
gross saving $6,627.00. Cost of steam 
and power to operate the machines was 
estimated at $2,990.40, leaving the net 
saving $3,636.60. 








Operating Economies 


Savings in production may be meas- 
ured in terms of profits on meat sold. 

If the average net profit on meat 
sold is “e Ib., then 200 Ibs. of product 
sold would bring $1.00 profit. 

OFTEN IT’S EASIER TO MAKE A 
DOLLAR IN PROCESSING THAN TO 
SELL 200 LBS. OF MEAT. 

Savings made in processing are 
under the packer’s direct control. This 
cannot be said of sales. Market con- 
ditions may make sales profits impos- 
sible, despite good merchandising. 
| Processing savings continue day after 
| day, as long as the plant is in opera- 
| tion. 
| | 




















Among plants in which cleaning ma- 
chines have been installed is that of the 
E. Kahn’s Sons Co., Cincinnati, O. 
Commenting on the use of machines of 
this type Mark Schuman, superintend- 
ent of the Kahn plant, says: 

Savings in One Plant. 

“This method combines the use of 
friction, heat, water and a _ suitable 
detergent. The washer we use consists 
of a 50-gal. tank, a mixing valve and a 
pump mounted on a small truck—a 
compact self-contained unit—that is 





LABOR FOR CLEANING CUT IN HALF. 


In the plant of E. Kahn’s Sons Co. Cincinnati, O., it formerly required labor of one 
man for 30 minutes to clean a liver truck. The same job is now done in 15 minutes, 


using the method shown. 


Savings in labor are also being made in other cleaning 


operations. 
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TROLLEYS CLEANED ON RAIL. 


An important advantage of modern meth- 

ods is their ability to clean effectively in 

out-of-the-way and hard-to-reach loca- 

tions. Even trolleys can be cleaned with- 
out removing them from the rail. 


easily moved from place to place in the 
plant. 

“The correct cleaning compound and 
the right amount of water are placed 
in the tank, the steam inlet hose at- 
tached to any convenient steam line, 
and the electric cord plugged into any 
light socket. Turning on the steam 
automatically starts the pump, the 
cleaning compound is thoroughly mixed, 
and a high-speed stream of correct pro- 
portions is played upon the equipment 
to be cleaned through a cleaning gun 
attached to the pump by a length of 
hose. Various sizes and shapes of 
nozzles are used on the gun, depending 
upon the character of the cleaning job. 

Special Cleaning Crew. 

“Formerly our hand-cleaning opera- 
tions were conducted by a portion of our 
regular crew, held over for that purpose 
after killing. With the new system we 
use a special cleaning crew of five men 
in charge of a foreman. 


“We have two of the general purpose 
washers. One is in a cleaning room to 
which is brought all trolley equipment 
such as calf trolleys, beef trolleys, lamb 
trees, etc. These, as every packer 
knows, are difficult to clean and are 
subject to the most rigid inspection. 
We now clean them in bunches (see 
illustration), enough heat being im- 
parted to them to dry them quickly. 
They are then rinsed and paraffined. 


Washers for Two Purposes. 


“Other portable equipment is readily 
brought to the cleaning room—wooden 
market boxes, metal racks, trays, 
trucks, etc. Wooden receptacles, due to 
the porosity of the material, have 
always presented special problems, but 
our present methods cut cleaning time 

(Continued on page 27.) 
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Are Allied Products Best Handled 
Under Specialized Control? 


Should the packer use his regular organization 
specialists in charge of such items? 


or put 


HERE is a real reason why the 

meat packer may add other food 
lines to his business. This is not only 
to make money on these lines, but to 
reduce overhead costs on his meat busi- 
ness. 

On the other hand, there is little ad- 
vantage in this addition if these lines 
do not pay their way. 

In its survey of the subject THB 
NATIONAL PROVISIONER learns that some 
packers have found their addition very 
advantageous. Others recommend 
against it. 

This difference of opinion, and the 
variation in results obtained, seem to be 
due to two things: firsi, 


Fifth of a series of discus- 
sions by THE NATIONAL PROVI- 
SIONER on lines of food products 
a meat packer may profitably 
add to his business, and means 
of administering these lines. 














Added Lines Are Profitable. 


“In a few companies where the meth- 
ods pursued in the sale and distribution 
of meat have been quite successful 
these methods can. be applied to ad- 
vantage to the added lines. In this 
case, they can come under the super- 
vision and direction of the man already 


to make it easy for them to shift their 
attention for the time to other lines re- 
quiring similar treatment. 

Several packers point out that, in 
spite of the extent of the meat line, the 
packinghouse salesman and executive 
do not yet have nearly so large a 
number of items to confuse their atten- 
tion as do other types of food distribu- 
tors. And the possibility of the pack- 
inghouse salesmen and executive becom- 
ing expert in handling some of these 
allied commodities is more probable 
than in the case of food distributors 
handling a large line of varied products. 

On some commodities regularity and 
quality of service are of peculiar im- 
portance, and give decided 








difference in management 
and methods; second, loca- 
tion. 

Some packers have tried _ ]| 
to handle allied lines as a 
part of their meat busi- 
ness; others have set up a 
special organization for it. 

Value of Specialization. 

Before reporting in de- 


tail the experiences of | 
packers in this particular }! 





How Should the Meat Packer 
Manage Allied Lines? 


Read in this story the experiences of pack- 
ers who have added other food lines ad- 
vantageously. It points to specialized con- 
trol and opportunity for young men in the 


industry. 


advantage to the meat 
packer as a_ distributor 
without great emphasis on 
selling. 


Where Greatest Success 
Lies. 

HOWEVER, packers who 
report the greatest degree 
of progress and the high- 
est degree of satisfaction 
with allied lines are those 














who have taken these lines 





it might be of interest to 
quote the conclusions of an expert who 
has studied the results of THE NATIONAL 
PROVISIONER’S survey, and who says: 

“There is just one way for any packer 
to make a real test of the advantage of 
added food lines. This is to put a man 
in charge of these lines whose sole busi- 
ness it will be to study his market, and 
to devise means of profitable selling and 
distribution. These methods must dove- 
tail in with the meat business, but need 
not necessarily follow its sales and dis- 
tribution policies. 


“Usually such a man can be found in 
the company itself, possibly in the 
younger group. Sometimes it may be 
a member of the owner’s family, and 
sometimes it may be a promising young 
man for whom there has previously ap- 
peared little opportunity. Such young 
men have been observing their com- 
pany’s operations and have formed their 
own ideas. They deserve a certain free- 
dom in working out their plans, backed 
by the friendly advice and confidence 
of the executive. 
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in charge of the meat sales department. 

“There are few companies that could 
not add some new lines to their advan- 
tage or few localities where this would 
not be advantageous. Unless selling 
and distribution facilities are being used 
to the maximum, they are piling up 
overhead costs for meat out of line with 
costs enjoyed by efficient competitors. 
Thus added lines may not only make 
money for themselves, but they may 
reduce selling costs of the packer’s 
principal commodity.” 

Reports from the Survey. 

A large number of meat packers have 
reported to THE NATIONAL PROVISIONER 
that they have found it satisfactory to 
handle allied products through their 
regular sales organization, without 
specialized supervision or control. It 
seems obvious from these reports that 
natural distribution channels of the 
packing industry are adequate for “he 
handling of a number of allied products? 
Long experience of packinghouse execu- 
tives and salesmen in handling perish- 
able and semi-perishable product seems 


seriously enough to place 
a specialist in charge, who would con- 
centrate his attention and place his 
whole emphasis on that type of product. 

In the greater number of cases these 
departments have been placed in the 
hands of young men who become par- 
ticularly interested in these lines, and 
who have had to make their showing in 
the company on the basis of their per- 
formance with specialized lines before 
being given greater responsibility. 
Some packers report that this has 
proved a valuable testing ground for 
executive ability. 

One packer writes, “Working out the 
allied lines problem was my son’s idea, 
as he could see possibilities of adding 
them as additional lines. We have since 
set up a regularly-established routine 
on these lines, so that they do not re- 
quire much of his attention.” 

Another packer writes, “Unless the 
packer makes his personnel really learn 
something about the produce business I 
do not think he will ever develop it to 
be any more than a mere sideline.” 

(Continued on page 23.) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Trouble with Frankfurts 


A sausage manufacturer, who is 
having trouble with his frankfurters 
due to sliming, writes regarding his 
manufacturing conditions and asks how 
to overcome the trouble. He says: 


Editor The National Provisioner: 

We are having trouble with our franks getting 
slick and slimy for us and are writing for some 
information. 

We are using the best boned bull meat as 
follows: 55 lbs. bull meat, 20 Ibs. beef and pork 
hearts together, 20 Ibs. fresh hog jowls and 5 Ibs. 
pork cracklings. Also 6 Ibs. soya flour, 30 Ibs. 
moisture, 15 Ibs. additional chopped in the crack- 
lings, making a total of 45 lbs. moisture. All 
meats are fresh and not frozen, used with the 
quick cure in the cutter. 

We have only one cooler which we use for 
storing our meats, and have no place to keep our 
finished products, as we keep our cooler at about 
40 degs., and if we put our finished product back 
in the cooler at this temperature it sweats and 
will not hold up. Now we are trying to leave 
sausage on racks hanging out in the air at night 
and pack and deliver the next day. This still 
does not solve our problem and we are still having 
trouble with slimy product which we have to pick 
up and make refunds on. 

Our sausage is started off in the smokehouse at 
120 degs. and finished at about 160 degs. 

We used the same method and same meats and 
had no trouble up to two weeks ago. Since then 
we have had a rainy spell—raining all the time. 
Could this be the trouble? 

We have been covering our franks up at night 
with a cloth, holding the steam to keep them from 
drying out and putting down the windows at night. 
Now we are going to leave them uncovered, and 
put up all the windows to see if this will solve 
our trouble. 

This inquirer’s trouble is due largely 
to two conditions—the fact that he has 
no storage cooler for cooked, smoked 
product and that he covers up his frank- 
furters at night to hold the steam in. 
If he has no storage cooler and holds 
the product in natural temperatures it 
should not be covered, because this 
makes it have a tendency to sweat, 
although it should be kept out of a 
draft. If the product develops moisture 
on the outside it is very likely to slime 
if held in the retailer’s cooler for sev- 
eral days. 


Cause of Sausage Troubles. 

Sausage troubles are usually of two 
kinds—in the product and on the prod- 
uct. Trouble in this case apparently is 
due to too much handling of the franks 
after stuffing. It is vitally important 
to observe two precautions from the 
time the sausage is taken from the 
cooker: 

1. Avoid handling as much as pos- 
sible. See that sausage is not dragged 
across dirty aprons or sleeves in han- 
dling. Bacteria quickly develops, and 
this is what causes slime or discolora- 
tion. 

2. Use one-half of one per cent so- 
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dium hypochlorite solution freely as a 
spray on walls, ceilings and floor of sau- 
sage room, also on sausage sticks. Use 
same solution as a wash or spray on all 
trucks and racks. 


Points to Remember. 


Another important point is not to 
crowd the sausage after cooking. This 
applies to all steps, both on the racks 
and in the cooler. 


In packing, handle as little as pos- 
sible. See that employes wash their 
hands frequently with hot water and 
soap, and have clean aprons and coats. 


Franks should be dry when they go 
in the cooler. After cooking, spray with 
cold water and then give them a dash 
of hot water at about 160 degs. F. for 
2 minutes. This will leave the surfaces 
warm, so that the water will evaporate 
more rapidly. Let them stand at room 
temperature (70 to 90 degs.) some- 
where in the plant before going into the 
cooler. The same practice should be 
followed before the franks go into the 
smokehouse. 


Sausage when taken from the cooker 
is practically sterile on the outside, so 
that slimes and discoloration on outside 
of casings is always due to contamina- 
tion after cooking. 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it shown green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner: 

Old Colony Bldg., Chicago, Il. 

Please send me reprint on “Sau- 
sage Spoilage.” 


Street 


City 


Enclosed find a 10c stamp. 




















During a prolonged rainy spell, such 
as this manufacturer writes about, the 
air is saturated with moisture and is 
favorable to the growth of bacteria, 
which cling to anything they come in 
contact with. Inasmuch as this manu- 
facturer has not had this trouble before, 
it is evident that this rainy spell and 
the fact that he leaves his sausage on 
racks out in the air over night has much 
to do with bringing about this condition. 


7 Cooler Conditions. 


Sausage should never be stored other 
than in a dry cooler. This cooler should 
be kept at 50 degs. if possible. Sausage 
should never be subjected to sudden 
changes of temperature, especially if 
the humidity is high, as this causes 
moisture on the surface and promotes 
the growth and spread of slime-produc- 
ing bacteria. 


As this inquirer has only one cooler 
he should install a fan or some kind of 
a circulating air system. This will 
eliminate excessive moisture. As this 
cooler is kept at 40 degs. F. the sausage 
may still sweat when coming in contact 
with the open air. Showering with hot 
water 160 degs. F. for 2 minutes will 
take the chill out of them, and a fan 
will help to dry them in a short time. 


Two things cause sliming on frank- 
furts: 


First, contamination in handling and 
contact with dirty equipment after 
cooking. 


Second, spread of this contamination 
through drops of water on the surface 
of the franks. This moisture comes 
either from inadequate drying after 
cooking, or sweating due to changes in 
temperature. 


Moisture in Formula. 


There seems to be too much moisture 
in this inquirer’s formula; 45 lbs. of 
water in 95 lbs. of meat is not in line 
with good practice. The hearts used in 
the formula have no binding qualities, 
neither have the pork jowls, so that the 
45 lbs. of water must be absorbed by 
the bull meat and the binder flour. This 
is entirely too much. It is suggested 
that the water be cut to 30 lbs. per 100 
Ibs. of meat. 

It is suggested that the inquirer re- 
form his methods along the line of these 
suggestions, so far as his conditions 
permit, always remembering the basic 
rules outlined. 


a 


Do you use this page to get 
your questions answered? 


The National Provisioner 
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Pulling Pork Loins 


How are loins handled on the cutting 


floor? A small packer writes: 
Editor The National Provisioner: 

We are only small packers and distribute our 
product locally, but we like to have it look just 
as well as that shipped in from the larger markets. 
Our loins have not compared so well with the 
shipped-in product, and we would like to find out 


the right way to remove them from the carcass 
and pack them for the retail market. Any help 
you can give us will be appreciated. 

The first step in removing the loin 
from the carcass is to “scribe” the side; 
that is, make a cut through the ribs 
the length of the entire side, on a line 
drawn from the inside edge of the tail 
bone to the inside top of the chine bone 
on the shoulder end. This makes it 
easy to pull the loin. 


The next step is to draw a two- 
handled knife through the side between 
the loin and the fat. When pulling 
loins above the blade, the operator 
places the loin knife as close to the 
blade bone as possible, because blades 
sell for much less than loins. There- 
fore it is desirable that none of the loin 
be left on the blade bone. 


Scoring the loin must be avoided. 
That is, cuts must not be made into the 
lean meat of the loin. When this is 
done this meat is left either on the fat 
back or it goes into trimmings, neither 
of which are as valuable as loin. The 
loin is pulled close on the belly side, so 
as to leave an imprint of the lean on the 
belly. 

The ideal loin is the one that carries 
only a thin coating of fat and is not 
scored. If too much fat is left on the 
loin it must be trimmed off, and will go 
in the fat trimmings for lard, instead 
of being left on the fat back, which 
brings more money as a rule. 


As soon as pork loins are cut they 
are wrapped in paper specially designed 
for the purpose. This protects them 
from the air and helps to maintain their 
color. The Institute of American Meat 
Packers recommends a sheet of paper 
24 x 36 in. for small loins and 24 x 42 in. 
for large loins, the small loins being 
figured to weigh from 7 to 11 lbs. and 
the large loins from 11 to 13 Ibs. 


This inquirer does not say exactly 
what is wrong with the appearance of 
his loins. If this does not cover what 
he has in mind, further information will 
be given on more specific inquiry. 

——@e—-— 
HOW TO HANDLE LARD. 

One of the most important details in 
lard manufacture is its proper han- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PORK PACKING,” a new test book by 
The National Provisioner for the meat 


packing industry. Write for informa- 
tion. 
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Steam and Power 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


modern, cost-cutting equipment and waste elimination methods and appliances. 


Prac- 
Advantage has not been bags 
e 


result is much waste and loss, with steam and power costs higher than they need be. 

THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 

To collect and disseminate information on méat plant steam and power practices, 

To indicate bad conditions and costly methods, 

To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 

This is in no sense a consulting aeepouing service. There is a place for the 


consulting engineers that no other can 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


It is this gap 
SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize ae. 
tages of one piece of equipment with another. 
ticular conditions vary too widely to attempt these services. 


compare the merits and advan 


But packer subscribers with everyday 
NATIONAL PROVISIONER STEAM AND 
made to help them. 


PO 


or to 
Par- 


are invited to consult THE 


operating problems 
WER SAVING SERVICE. Every effort will be 








INTEREST IN POWER SAVINGS. 


For many years meat packers gave 
little attention to their power depart- 
ments. As long as steam was avail- 
able in sufficient quantities and at the 
required processing pressure, cost at 
which it was produced was the occasion 
for little worry. A consulting engineer 
familar with the old-time packer at- 
titude toward his power department 
wants to know if this has changed. He 
writes: 

Editor The National Provisioner: 


I am a consulting engineer. Knowing the money- 
saving possibilities in pac’ house power depart- 
ments I made considerable effort several years ago 
to interest packers in the subject of reducing 
steam and power costs. 

I had very little success. However, I have 
kept in touch with developments and know there 
are better opportunities for packers to save now 
than there were when I tried to work with them. 
What I would like to know is whether or not the 
packer’s attitude toward his power plant has 
changed? 


Packers know more about their 
power departments, the losses that are 
taking place in them and possibilities 
for saving money in cost of steam and 
power with modern equipment and 
methods than they ever knew before. 
And more and more of them are realiz- 
ing that in no department of the plant 
are there the possibilities for making 











25 Cents on 











The Dollar 


Not more than 50% of the 
heat value bought by the 
packer actually reaches its 
place of use. 

After it gets there, at 
least half of what is left is 
wasted. 

So he gets only $25 value 
out of every $100 worth of 
coal he buys. 

Should he be interested in 
heat and fuel saving? 














money that there are in the boiler and 
engine room. 

The depression and loss of revenue 
are responsible in part for the more 
constructive attitude on the part of 
packers toward their power depart- 
ments. Articles in THE NATIONAL 
PROVISIONER and surveys by THE Na- 
TIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE, in which are being 

ointed out to packers the reasons for 
arge losses, possibilities for savings and 
the experience of meat plants in reduc- 
ing steam and power costs, have been 
influencial in arousing a widespread in- 
terest in the power plant. 
= ao 


USE OF SOOT BLOWER. 


How often should soot be blown from 
tubes? A packer installing soot blow- 
ers asks this question. He says: 
Editor The National Provisioner: 

We are installing soot blowers in our boilers 
and would like to know how often they should be 
used. Can you enlighten us on this point? 

The answer to this question is: As 
often as necessary to keep the heating 
surfaces clean. 

Tubes should be blown at least once 
every 24 hours, and preferably once 
each 8-hour shift. If boilers are being 
forced it may be necessary to blow 
them oftener. 

Intervals between soot blowing is 
peaty determined by the grade of coal 

eing used. Some coals foul heating 
surfaces more quickly than others. 
Some plants make it a practice to blow 
tubes before peak loads are expected, 
regardless of any soot blowing sched- 
ule that may have been worked out. No 
arbitrary rules for soot blowing can be 
given, conditions existing dictating pro- 
cedure in each case. 

Soot is removed from heating sur- 
faces by the impact of the steam. 
the jet of the soot blower is rotated too 
rapidly, a good job of soot removal may 
not be done. If it is rotated too slowly 
steam will be wasted. If this packer’s 
boiler room force is ‘inexperienced with 
soot blowers, it might be a good idea 
to have the workers receive instructions 
in their use from the manufacturer’s 
representative on the job. 
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A new and better way to 
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THOROUGH Swift, Cleveland; Wilson, Vette & Zuncker, fort 

Keeps remote corners clean—pries dirt Fuhrman & Forster, Chicago; Kahn, and em 

from cracks. Removes grease film com- Schroth, Cincinnati; Grand Rapids Pack- = 

| SIMPLE pletely. ing, Grand Rapids, Mich. a 
| An open tank, mixing valve, THE IDEAL VAPOR BRUSH USES FRICTION, HEAT, WATER AND The 
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Bliss Boxes Reduce Shipping Costs || © 
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They use 11% to 20% less material. Rat] 

S 

Their unique construction often permits use of lighter Swit 

weights of board, which creates an additional sav- se 

ing in cost of material. Wils 

Freight costs are lower on account of lighter weight. T 

Their reinforced corners make them the strongest fibre " 

containers. Gr 

They are easy and quick to assemble on Bliss equipment. Cz 
are 

Bliss Boxes are used by the millions for shipping fresh x 

and smoked meats, pork loins, dressed poultry, lard, Bliss No. 4 Box . L 

butterine, soap powder, etc. Food 

Let us tell you more fully the advantages of packing and shipping your products in Bliss Boxes. _ 

clude 


DEXTER FOLDER COMPANY " 




















and 
28 West 23rd Street, New York, N. Y. 

Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery for All Types of Fibre Containers Arm 
| 
CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS SAN FRANCISCO Cuda 

117 W. Harrison St. 5th & Chestnut Sts 185 Summer St. 1931 E. 61st St. 2082 Ry. Ex. Bldg. H. W. Brintnall Co. Geo. 
51 Clementina St. Hunt 
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BEEF AND VEAL AWARDS. 


Awards were made this week by the 
Federal Surplus Relief Corporation un- 
der schedule 69 for the processing and 
canning of roast beef from approxi- 
mately 17,000 head of cattle daily, and 
for slaughtering calves and freezing 
veal sides totaling 17,860 calves daily. 
Previous contracts were let under 
schedules 64 and 68, allotments under 
which terminated July 5. 

All of these are animals purchased 
by the Drought Relief Service of the 
AAA in counties designated as “emer- 
gency” areas. These animals do not 
enter the regular channels of trade, 
and it is expected that they will affect 
neither the live market nor the market 
for boneless beef and veal. 


Because of the need for rapid han- 
dling of these animals and added bur- 
den placed on canning facilities of pack- 
ers as well as canning companies, some 
of the beef will be frozen and held un- 
til it can be canned. It is canned in the 
form of roast beef, meat of the entire 
carcass being used for the purpose 
with the exception of shanks, hanging 
tenders, skirts, head meat, scrap meat, 
tenderloins, kidneys and kidney fat. 
These are retained by the processor. 


Packing is in rectangular shaped 
cans or round cans, outside, gold lac- 
quered. 

Following are the awards made per 
day for slaughtering and boning cattle: 

Head 
Daily. 
Armour and Company, 14 plants. 3,634 


Cudahy Packing Co., 9 plants.... 1,200 
Geo. A. Hormel & Co........... 400 
Hunter Pkg. Co........ aie evelele acer 100 
Hygrade Food Prods. Corp....... 175 
I EOE solace ciaicine ooese bo 400 
Memphis Pkg. Corp............. 150 
John Morrell & Co............2- 200 
a err rey ree 150 
re 200 


Swift & Company, 13 plants.... 4,555 


a ee re 440 
J Do ee 100 
Wilson & Co., 5 plants.......... 1,700 





Total slaughtering and boning.13,404 





Total slaughtering and freez- 
Fr DE CIENTS. 5 os once sons 3,646 
ae GS... ceases 17,050 


Canners in addition to the above list 
are Agar Packing & Provision Co., 
Derby Food Products, Inc., Foell Pkg. 
Co., Leonard Frank Co., Libby- McNeill 
& Libby, Ratliffe Pure Food Products, 
Republic Food Prods. Corp., Rutherford 
Food Prod. Corp., Thrift Pkg. Co. and 
United Packers. Allotments of beef to 
these companies for canning are in- 
cluded in the list given of animals pro- 
cessed. 

Awards made on slaughtering calves 
and freezing veal sides are as follows: 

No. head 
daily. 
Armour and Company, 14 plants. 3,192 


Cudahy Packing Co., 9 plants.... 1,120 
Geo. A. Hormel & Co........... 200 
Member PER, O6.. 0.00002 ccsscse 200 
Hygrade Food Prod. Corp....... 100 
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3 a rere 200 
Memphis Pha. Corp... 2.006.005 100 
Jomn Morrell & Co.......6s00s8 325 
og a ee eee .. 300 
i By! eS 50 
Swift & Company, 13 plants... .10,390 
bo be eee 100 
Wilson & Co., 6 plants.:....... 1,580 

MOE ai. chs cd catumcriatawcats 17,857 


Awards cover 30 calendar days, the 
first allotment of live animals being 
made on July 5. Practically all awards 
were made to slaughtering and canning 
plants in close proximity to drought 
areas, 


ees el 
DROUGHT CATTLE PURCHASES. 


A total of 580,806 beef cattle had 
been bought up to July 2 on the parched 
ranges of the West and turned over to 
the Federal Surplus Relief Corporation 
to be canned and distributed to needy 
families. The purchases were made by 
Drought Relief Service of the Agricul- 
tural Adjustment Administration, which 
was established to co-operate with other 
governmenal agencies in assisting cat- 
tlemen and other farmers to meet prob- 
lems created by the drought. 


None of the cattle so purchased and 
processed are to be sold, but all are 
being used for the help of needy fam- 
ilies on relief lists throughout the coun- 
try, and will not find their way to mar- 
ket. Hides from cattle processed for 
relief purposes go to the processor or 
packer in part payment of processing 
charges. Hides from cattle that are 
condemned and slaughtered on the 
farms are the property of the farmer 
seiling the cattle, for him to dispose of 
as he wishes. Such condemnations rep- 
resent an extremely small per cent of 


the cattle sold, and reports from the. 


field indicate that in a great many cases 
the farmers simply bury the carcasses 
without removing the hides. 

“How many cattle we may eventually 
buy, and how long buying will be kept 
up, we cannot say now,” says Dr. E. W. 
Sheets, director of the Drought Relief 
Service. “It depends on conditions as 
they develop, including the inclination 
of the individual farmer to sell. We 
have no ‘goal’ or ‘quota’ in cattle pur- 
chases. We are planning relief to the 
hard-pressed drought areas and expect 
to continue buying and processing for 
relief purposes only so long as the sit- 
uation warrants.” 


ne 
RELIEF MEATS AND LARD. 


Relief meat and lard in the hands of 
packers on June 30, 1934, totaled some- 
thing over 26,000,000 lbs. Wiltshire 
sides produced under government con- 
tracts yielded meat totaling 174,000,000 
Ibs., of which 23,750,000 Ibs. is still on 
hand. Of the commercial pork cuts and 
lard purchased, amounting to 35,691,000 
Ibs. of meat and 22,294,000 Ibs. of lard, 
there remains yet to be delivered 1,949,- 
000 lbs. of meat cuts and 308,000 lbs. 
of lard. 

The emergency pig and sow slaugh- 
ter campaign of last fall yielded 100,- 
146,000 lbs. of meat, all of which has 


been delivered to the order of the Relief 
Corporation. 


VISKING WAGE DIVIDEND PLAN. 


Continuing the policy of fair dealing 
and consideration of others which has 
been so apparent in its relations not 
only with its customers but with those 
from whom it buys, the Visking Cor- 
poration at the close of June inaugu- 
rated a wage dividend plan for its em- 
ployees. This plan makes the follow- 
ing provisions: 

1. A yearly cash payment (if the 
company has- prospered during the 
year). 

2. Unemployment insurance. 

3. Health insurance. 

4. Life insurance. 

5. Aid in case of serious trouble. 


All of this is done without invest- 
ment by employees or liability to them. 
The proportionate share of each em- 
ployee in the benefits increases from 
year to year, as the amount of his or 
her salary is multiplied by the length 
of time employed in figuring the em- 
ployee’s interest in a given year’s cred- 
its. Limitations are placed on long 
service and high salaries, so that the 


interest of the newer employees will 
not be jeopardized. The plan starts 
with 1934 earnings, the first payments 
being made after April 1, 1935. 

In a letter to each employee, trans- 
mitting the plan, named “The Visking 
Wage Dividend Plan,” president E. O. 
Freund explained the five advantages 
listed and said: 

“You are now vitally interested in 
the welfare of the company. Your in- 
come is dependent on its income. Waste 
time or waste material comes out of 
your pocket as well as out of the pock- 
ets of all the rest of us. Uneconomic 
practices of any kind, unjust laws, high 
taxes, rackets, unfair labor demands— 
these and other acts aimed at employers 
are now aimed also at you; for you, 
too, through this plan, are the employer 
of every other employee just as much 
as the stockholders are.” 

Mr. Freund said that many em- 
ployees’ benefit plans had been studied 
in an effort to get the best that could 
be devised. “I hope it does what it in- 
tends—relieve you of worry.” It is his 
hope that it will take care of employees 
in illness and old age, during unem- 
ployment and retirement and help their 
dependents after the beneficiary passes 
away. 

“If it does all this (and it should),” 
Mr. Freund said, “then I shall feel 
amply repaid for having written it.” 


fe 
MORE LIVESTOCK BY TRUCK. 


Approximately 1% million head more 
livestock came to the 13 principal mar- 
kets of the country by truck during the 
first four months of 1934 than in the 
same period of 1933. For the 1934 
period, the number marketed by truck 
totaled 8,982,407 head compared with 
7,819,196 head in the 1933 period and 
7,151,873 in the like period of 1932. 
During the first four months of 1934 
there were 1,710,416 cattle, 735,458 
calves, 5,577,515 hogs and 908,197 sheep 
marketed by truck. 
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*‘The Better Door that 
Costs No More’’ 
Carefully constructed, rigid and 
strong—diagonally braced—no sagging. 
Insulated as required: Standard doors, gi 
4 inches of granulated cork imbedded es 
between two layers of insulating paper. m 
Freezer Doors insulated with 4 sit 
inches sheet cork. née 
Super Freezer Doors, overlapping sh 
, type, insulated with 6 inches or more ‘ie 
Pat. Pending ; pure sheet cork. All sheet cork insula- na 
“C-B” Track Door Device tion laid up in hot asphalt. “ 
war toe = age gg Ahn Ai gee Be gee Hinges have cast butts and spring at 
opens oF closes the track door. When the steel straps. Spring hinges with ad- ve 
the cam, holding the track door tightly justing set-screw also furnished. tic 
against the frame. a 
Positive in action, no springs required to Wedge-tight type Fasteners standard ™ 
"aie oe pipe pps equipment. Other types of fasteners 
s is one of many new improvements cS dis 
available only in “CB” Doors. also furnished. as 
r 
MANUFACTURED BY 
. + e * e 
The Cincinnati Butchers’ Supply Corporation 
3907-11 S. Halsted St. Write for 1972-2008 Central Ave. | 
Chicago, Ill. Cold Storage Door Catalog Cincinnati, Ohio New “C-B” Track Door 








The Low-Cost Way to q 
Modernize Your Cooler— 
Action-Air makes a diffused-air system A C T | O N 7 A | R aa 


of your cooler without replacing your formerly “DeFROSTaire” 
. ° us 
present equipment. It increases the capac- a 
ity—balances the temperature in every 
. u 
part of the cooler—removes excessive Lr 
‘ P . , All 
moisture—controls ice in coil-type coolers ms 
: : : un 
—reduces spoilage and trimming—saves ' 
materially on operating costs. = 
po: 
Action-Air is easy to install, economical = 
& 
to operate. It: does not take up valuable at 
‘ pre 
space. Action-Air must prove its worth in a 
€ 





your own cooler before you buy. 


Write for Details of at 
THE BROWN corp.  FREETRIAL Offer i 
122 CHESTER ST. SYRACUSE, N. Y. Representatives Wanted - 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in eration. 























CLEVER MANIFOLD DESIGN. 

Most meat plant superintendents, en- 
gineers and master mechanics are inter- 
ested in any piece of mechanical equip- 
ment that saves space and is so de- 
signed and constructed that mainte- 
nance expense is reduced to a minimum. 

In the accompanying illustration is 
shown a cross section view of a unique 
manifold which, while not familiar to 
many whose job it is to keep the equip- 
ment in engine and boiler rooms oper- 
ating at maximum efficiency, neverthe- 
less is in successful use on duplex ver- 
tical ammonia compressors such as are 
installed in many meat packing plants. 

The valves are so arranged that the 
distance between the manifold and com- 
pressor cylinders is reduced to the very 
minimum. They do not project in vari- 





DESIGNED TO CUT COSTS. 


In this unusual manifold design all of the 
valves are in one plane, saving space. In 
addition the design embodies pump-out 
valves, by-pass, stop valves and suction 
strainer. All valves aré back seating. 


ous directions and consume valuable 
space. They are all in the same plane. 


In addition, this design embodies 
pump-out valves, by-pass, and stop 
valves, together with a suction strainer. 
All of the stop valves are back-seating, 
making it possible to pack them while 
under pressure. 

The valve positions in the illustration 
show two valves “open” and two 
“closed.” These are the usual operating 
positions, the suction ammonia enter- 
ing from above into the opening at the 
right and down through the strainer 
at the very bottom. After being com- 
pressed the high pressure ammonia 
leaves through the upper opening at 


the left. 
te 

FACTS ON FOOD FREEZING. 

Practical usefulness of moderately 
low temperatures—that is minus 5 to 
plus 15 degs. Fahr.—for freezing fruits 
and vegetables seems now to be firmly 
established by experimentation in this 
country and abroad and by commercial 
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experience, according to H. C. Diehl, of 
the U. S. Department of Agriculture, 
in an address presented at the annual 
convention of the Pacific States Cold 
Storage Warehousemen’s Association. 
However, he said, there remains much 
territory to be explored before com- 
plete technical details are developed, 
yet commercially satisfactory product 
quality and adequate preservation are 
being achieved by these freezing tem- 
peratures. 


“It is probably unnecessary to dwell 
on the economic meaning of the fact 
that such temperatures are commonly 
available in good cold storage ware- 
houses,” the speaker said, “where the 
reasonably rapid heat transfer required 
for proper processing may be achieved 
by modifying storage practices. 

He also pointed out that mechanical 
improvements in frozen pack technique 
may eventually shift the first stages of 
processing to the packing plant, or may 
require the use of cold storage, without 
occupancy of warehouse space during 
these stages. 


“T have in mind,” he said, “freezing 
equipment set up in the packing plant, 
designed to cool and freeze the prod- 
ucts with reasonable rapidity as a con- 
tinuous process, the food material 
being either held in containers or ex- 
posed directly to low temperatures. In 
that event, the industrial function of 
the cold storage warehouse is not 
diminished in importance but merely 
modified.” 

“Technical refrigeration is the pri- 
mary factor in the preservation of the 
produce, Mr. Diehl pointed out, and is 
the significant factor in the prolonga- 
tion of the marketing period for perish- 
able foods, held essentially in their 
fresh condition. 

“It seems a fortunate circumstance 
that present participation of the cold 
storage warehouses in frozen pack de- 
velopment is not predicated on costly 
charges in existing facilities. Such 
alterations of structure or equipment 
as the future demands will be met 
gradually, and may be first tested in 
the light of accumulated technical 
experience. : 

“Freezing preservation of many hor- 
ticultural products at air temperatures 
close to zero degs. Fahr. with suitable 
refrigerating practices to insure free 
heat transfer is today commercially 
rence Subsequent storage for 
frozen pack vegetables is preferably at 
a temperature of about zero degs. Fahr. 
For some fruits this storage may be at 
a slightly higher temperature, with 15 
degs. Fahr. generally the maximum.” 


— 
TEMPERATURES FOR CURING. 
Proper temperatures are important 

for best curing results. “PoRK PACK- 

ING,” The National Provisioner’s test 

book for packers, tells just what tem- 

peratures to use in the curing cellar. 


HANDLING ALLIED LINES. 


(Continued from page 17.) 

One packer writes explaining how his 
trade in allied lines has grown to very 
large proportions, and now includes a 
very extensive line of products. In this 
company the business is fully depart- 
mentalized and a competent, seasoned 
specialist is now in charge of each de- 
partment. 


A Specialist in Charge. 


A p end who has made a success of 
allied lines states emphatically that one 
man should be responsible for each de- 
partment. 

Another packer states that many of 
the products can be handled through 
regular channels, but he has found it 
desirable to place cheese and butter 
distribution under the supervision of a 
specialized, experienced man. 

One packer writes of adding three 
glass-goods items, and states that these 
three are satisfactorily handled by one 
man. This man is not dictated to at 
all by the sales manager. “I am leav- 
ing him to work out his own salvation,” 
says the packer. “Other parts of our 
allied lines are handled by other 
parties. 

“I do not believe that these added 
lines should be handled entirely by a 
meat sales manager. I think they 
should be handled by some man outside 


the regular executive end of the meat 
business.” 


Must Know the Subject. 


A packer who has made a splendid 
showing on allied lines, and who is con- 
sidering placing more products under 
his own label, states: “If we had an ex- 
perienced executive in allied lines we 
feel that it would be best to pack the 
product under our own brand.’ 

_ One packer who is handling allied 
lines through his regular channels says 
the man handling the purchase of these 
lines is well-posted on those trades and 
prepared to handle them properly. 

_ Another company employs a special- 
ist only for produce lines, while another 
aggressive company in the same general 
territory states, “We have found it de- 
sirable to place the purchase and selling 
of all allied lines in the hands of indi- 
viduals who are experienced and quali- 
fied in these types of products.” 

One packer reports a rather dire ex- 
perience with allied lines, and concludes, 
“Of course, we have never set up a spe- 
cial department—that is, an administra- 
tion department for these sidelines— 
and that might have been the reason 
they did not make a success, although 
the volume on this sideline business in 
our territory is not large enough to 
— warrant a special administra- 

ion.” 


Help From Manufacturers. 


Some packers have handled such 
products largely as distributors of ad- 
vertised brands of other companies, and 
have found it possible to sell rather 
effectively through their regular or- 
ganization on account of the specific 
support in the way of merchandising 
plans given them by the manufacturing 
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When_ 


REFRIGERATION TAKES 
TO THE ROAD 


tthe 
ARBONIC 


EVAPORATES DRY— 
141° COLDER THAN WATER ICE 


Whenever industry needed portable cold, ice in one form 
or another has been the choice. The common sense pro- 
cedure in shipping either by rail or by truck has been 
to pack a supply of cold with, in, or near the fish, ice 
cream, meats or other perishables. Carbonic Ice offers 
the most practical, efficient and portable cold supply. 
As ice in its modern “dry” form, it means more cold, less 
bulk and weight and no melting into water which drips 
and water-logs containers. 


Whether your problem is one in which a definite pre- 
determined temperature must be maintained, or a need 
for cold down to 109° below zero, Liquid’s engineers 
will be glad to advise you. Write us. 









One of 18 
Well Located 
Production Plants 


THE LIQUID CARBONIC CORPORATION 
3100 SOUTH KEDZIE AVENUE, CHICAGO, ILL. 


Branches in 37 Principal Cities of the United States 
and Canada ®@ London, England ®@ Havana, Cuba 
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Has aided hundreds of progressive 
Packing Houses to meet the present-day de- 
mands for efficiency and low operating cost. 


Let us show you what new Frick 
Refrigerating Equipment—with automatic con- 
trol as well as other labor and money saving 
features—can do. Write for an engineering sur- 
vey of your cooling needs—the facts and figures 
are yours without obligation. 












YONG 


WAYNESBORO. PA. U.S.A. 
/CE MACHINERY SUPERIOR SINCE 1/882 








INVESTIGATEI 


THEURER Commercial Bodies 
combine appearance with utility. 
They carry a FULL pay-load be- 
cause dead weight is minimized. 
And they perform perfectly 
throughout their long life. Inves- 
tigate the features of THEURER 
Bodies — write for details! 


THEURER 





“Unexcelled 
for 
Results’’ 











Prepare for 
summer—install 
THEURER 
Icefin Units in 











your refriger- 
ated trucks. 
Low operating 
cost; many un- 
usual features. 


WAGON WORKS, Inc. 
Insulated and Refrigerated 
COMMERCIAL BODIES 


New York, N. Y. 
North Bergen, N. J. 
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ECONOMICAL DELIVERY | 
Lowest Rates Per Ton Mile 


ADVANCE Service guarantees perfect 
protection to meats, by full refrigeration 
and prompt service—and rates are guaran- 
teed lowest per ton mile! Prominent 
packers use ADVANCE Service to protect 





ADVANCE TF TRANSPORT" At iC ON CO. 


REFF 











Regular Truck Service to: 


-] 








Louisville 


Monday, Wednesday, 


4125 Emerald Ave. 


Phone Yards 6240 
gs Mich. 
305 American Ave. 
} and. Euclid 0663 








Saturday, Tuesday, Wednesday, Thursday, Pick Up. 
Thursday, Friday, Delivery. 


ADVANCE TRANSPORTATION 


CO. of ILLINOIS, Inc. 
Chicago, Ill. 


Indianapolis, 
1410 N. West 8t. 
Phone Lincoln 1078 








OHIO products and protect profits. 
nt Columbes Marion —-Cincinnat Write for rates and full details. 
Dayton Akron Toledo 
Saturday, Wednesday, Thursday, Pick Up. as 

— Monday, Thursday, Friday, Delivery. Zo 
MICHIGAN a ee 4" x * _—— 

Detroit Jackson Kalamazoo 2 * 

Monroe Battle Creek a a 
INDIANA ee 

Terre Haute Ft. Wayne Indianapolis a PITTSBURG 
KENTUCKY * 











Jaa. 


ISVILLE 








rates without equal! 






Service and 


WRITE FOR DETAILS 
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a companies. They have avoided some of SIONER’S survey that the intensive at- The Rapid City Packing Co., has be- 
the need for specialized experience by tention of one individual, whether young gun the erection of a packing plant at 
utilizing to the full the experience of or old, will make a vast difference in Rapid City, S. Dak. Harry Hackett is 
sence, the companies they serve as distribu- the productiveness of profit of these in charge of construction. 
a tors. J lines to the packer. City of Memphis, Tenn., and Shelby 
One packer most successful with There seems to be ample reason for Country are combining in plans to 
allied lines established a specialty or the packer delegating much responsibil- build an abattoir on Riverside blvd., 
jobbing department in 1928, and one ity on these lines to some young and Memphis, to cost about $150,000. 
individual has since devoted a large aggressive man who will take the line A‘ Pata 
part of his time to this department. seriously and make a real business of it. ,,An expansion of the facilities of the 
This company has been active in weed- This discussion will be continued in later High Grade Packing Co., Galveston, 
ing out low profit items and slow sell- ——* Zé THE NATIONAL yo Tex., a a by ~~ = i 
and lacing th ith ffec- 7. o e secretary and treasurer. e cost is 
aa on acing them wl more eirec <2 lines by meat packers, and the estimated at $100,000 and approxi- 
While the natural sales channels and — — ee ge gy - 
the natural alertness of the packing- REFRIGERATION NOTES al ment ge ” iets 
house sales department make the pack- : 7 sited Aig 
ing company an excellent distributing Price Applegate has opened a cold: The Pioneer Warehouse at Cashmere, 
) | outlet for many allied lines, it is clear storage plant in the E. M. & M. build- Wash. is being equipped for cold 
/ from results of THE NATIONAL PROVI- ing at Enterprise, Ore. storage. 
ies 
ty. +. LJ 
“a p D / For Slicing 
od. rompt S ivery Geerch no farther 
ly you want a high qual- 
ne of JAMISON-BUILT cold storage doors is assured. ity dried beef that 
tR Standard si ly stocked, clearing our large produc- makes full, even 
4 : —_— amp’ -* - ed, clearing ge Pp’ Peacock Dried Beef is 
tion facilities for special sizes and types. manufactured and 
JAMISON COLD STORAGE DOOR CO ee eee 
. slicer’s problem in 
R Hagerstown, Md. U.S.A. mind. Write for prices. 
Jamison, Stevenson and Victor Doors 
ic og  amannt P New Cudahy BrothersCo. 
. a = ro Sel — QUNnLSOTL Cud ahy, Wis, Wis. Cudahy Brothers Co. Cudahy, Wis, 
lanta, St. Louis, Min- 
neapolis, Omaha, De- 
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mii. Soni: & Stevenson <@ p k Dried Beef 
es evelan 
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—— olulu, Japan. 
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SUNSET PEPPER 


absolutely pure 


Sausage Pepper That 
Satisfies .. . and why 


... of the full pepper flavor and 
uniform strength, rich in nat- 
ural oil, produced exclusively 
for sausage flavoring. 


. . of the fine red color and 
large oil content, Sunset Pepper 
retains the natural color of the 
meat and lends brightness to 
your sausage. 


. . Of the stability of Sunset 
Pepper, the attractive appear- 
ance and full flavor of the sau- 
sage lasts. 


AMneroeomtn 


Use SUNSET for the pepper content of your 
sausage seasonings, and secure all the good 
features desired in sausage pepper. 


Use it straight and save 35% on your pep- 
per cost; or blend in any proportion with 
white pepper—same strength—its use 
makes a worth while saving. 


Grown and milled in U. S. A. 


ORDER TODAY! 


Shipments from warehouses or direct from factory 


CHILI PRODUCTS CORPORATION, LTD. 


1841 East 50th St., LOS ANGELES, CAL. 


160 E. Illinois St. Chicago, IIl. 
“THE HOUSE OF STANDARDIZED QUALITY” 
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“Bemis Stockinette? 
It’s the Best 
We've Ever Used!” 


“It's got the quality—the Bemis peo- 
ple give you exceptional service—and 
their prices are right. You won't make 
a mistake buying Bemis Stockinette!” 


Use Bemis Stockinette for your Hams, 
Beef and Veal Cuts, Whole Spring 
Lambs, Franks, Pork Loins, etc.— it will 
make them more attractive, more sani- 
tary, more salable, 


Write Today for 
Samples and Prices 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis 
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PLANT CLEARING METHODS. 
(Continued from page 16.) 
and labor materially and produce a 
much better finished job. 


“A second cleaning outfit, identical 
with the first, is used on the hog killing 
floor. The cleaning crew first removes 
all loose dirt, scraps, etc., and then uses 
the machine on all the equipment, sta- 
tionary and portable, as well as the 
floors, walls, doors and platforms, 


“The effectiveness of the method is 
well demonstrated on the floors, which 
are of brick. No film of any kind is 
left. From 2 to 3 lbs. of cleaning com- 
pound is used per hour on this type of 
work. 


“Equipment cleaned on the killing 
floor includes moving top viscera table, 
leaf lard chutes, U. S. government 
cans, racks, cars, etc. 


“Shape of the parts to be cleaned and 
the material of which they are made 
offer no special problems to the system 
we use. The hot cleaning compound, 
driven at the rate of a 1,000 ft. per 
second, reaches into all corners and 
crevices, removing every particle of for- 
eign matter and leaving equipment and 
structure in a sweet and clean condition 
that we hadn’t thought possible. 


Savings and Values. 


“As to costs, exact comparison in our 
plant are difficult because we set up the 
special cleaning crew at the same time 
we installed the general purpose wash- 
ers. We know we are saving money 
and, what is more important, we are 
getting a much improved cleaning job. 
Mr. Albert Kahn has always paid spe- 
cial attention to plant sanitation, and 
believes the widespread demand for our 
products is attributable in large meas- 
ure to sanitary conditions surrounding 
their processing. 


“We find our new method of cleaning 
safe and rapid. The tank carries no 
pressure, and any pressure over 15 lbs. 
in the steam line will operate the gun. 
The soap or chemical detergent is so 
thoroughly mixed with the water, and 
is applied with such force and at such a 
temperature that the saving on cleaning 
compound is considerable. 


“In our development of this method 
we have had the assistance of the engi- 
neers of N. Ransohoff, Inc., Cincinnati, 
who designed and built the washers, and 
we can see further economies to be 
achieved in other departments of the 
plant. 


“The extreme flexibility of the equip- 
ment is an item of importance, as it is 
easily moved about the plant and can 
be placed in service immediately if elec- 
tric and air or steam connections are 
available.” 


Week ending July 7, 1934 


N THIS 
I issue ap- 
pears the 
first of a se- 
ries of advertisements of the “CB” 
Cold Storage Door, a product of 
The Cincinnati Butchers’ Supply 
Corporation. Herman Schmidt, 
president of The Corporation, when 
placing the contract for these ad- 
vertisements said: 


“Our ‘CB’ Cold Storage Doors are 
meeting with favor and_ users 
everywhere are beginning to recog- 
nize their superior features. ‘CB’ 
doors have been installed recently 
in the Carew Tower building, the 
largest building in Cincinnati, 
where the Netherlands-Plaza hotel 
is located; also in the new Union 
Terminal Station and the Schoen- 
ling brewery, and they are used of 
course in many other recent smaller 
and individual installations. 

“Out-of-town installations and 
large contracts not yet installed 
include the U. S. Narcotic Farm, 
Lexington, Ky., the Albion State 
Training School, Albion, N. Y., 
New York State Craig Colony, 
Village Green and Villa Flora 
Groups, Sonyea, N. Y., Swift & 
Company, D. Levi & Company, and 
others. While some of these orders 
were booked direct, many of them 
were placed with us by cork insu- 
lation contractors. 

“Formerly, many of our local 
packers and contractors would not 
be content with anything less than 





Selects The National Provi- 
sioner to Sell Storage Doors 


‘CB’ Doors, 
even though 
they were 
considerably 
higher in price at the time. Through 
improved facilities and production 
methods, we are able to offer this 
superior product at a much lower 
price and have adopted the slogan, 
‘The better door that costs no 
more,’ to point out that the price 
of this better quality door is very 
much in line. 


“Many of our friends in the pack- 
ing field, who are familiar with our 
line of ‘Boss’ packinghouse and 
sausage making machinery and 
equipment, do not know that we 
operate a large wood working 
plant. Here we build our ‘CB’ re- 
frigerator display cases and other 
fixtures for the retailer, and also 
‘CB’ cold storage doors and other 
products made in whole or in part 
of wood. To acquaint them with 
the merits of our ‘CB’ cold storage 
doors we have determined to use 
THE NATIONAL PROVISIONER as the 
medium in which to put our mess- 
age before them. 


“Years of experience have shown 
us that THE NATIONAL PROVISIONER 
is the best medium to use for ad- 
vertising to the meat packing in- 
dustry, and our advertisements of 
‘CB’ doors will therefore appear in 
THE NATIONAL PROVISIONER every 
other week, alternating with our 
packinghouse machinery advertise- 
ments.” 


























In the Kahn plant it formerly re- 
quired three man-hours to clean pickle 
house trucks, for example. The job is 
now done by one man in 15 minutes. 
One-half man hour was required to 
clean a liver truck. One man using the 
new method now cleans one of these 
trucks in 15 minutes. 

Man-Hours Saved. 


Savings in man-hours per week in 
various departments through the use of 
cleaning machines are shown in the fol- 
lowing table: 


MAN-HOURS SAVED IN CLEANING. 








Department, Man-hours per week 
Required. Now Saved. 

SID ccccccccvdébevces 140 20 
OUY GEOPO cccccccede oes 7 ee 
.. FO eee 239 80 
Smoking and curing...... 166 86 
Ham boning and boiling. . 70 30 
Killing and cutting....... 110 30 
Cleaning room ........... 36 oe 
Lard department ........ 14 oe 
Casing department ...... 7 5 
Freight department ...... 7 5 

Se re 7 260 


In other words, number of man hours 
required for cleaning are today ap- 
proximately 32.6 per cent of what they 
were when all cleaning work was done 


by hand. This saving in man-hours has 
reduced cost of labor for cleaning by 
$5,408 per year. 


This is the second of two articles on mod- 
ern methods of cleaning in the meat pac 
plant. The first, “Cost of Cleaning Plant and 
Equipment May be Reduced by New Meth- 
ods,” appeared in the March 10, 1934, issue 
of THE NATIONAL PROVISIONER. 


— 


CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States and total imports for 
May, 1934, with comparisons, are re- 
ported by the Dominion Live Stock 


Branch as follows: 
Total 


May, May, aungerte. 

1934. 1933. bs. 

lbs. Ibs. 1934. 
EE Salis vcecenncnewos 916 1,162 8,743 
Bacon and hams........ 1,828 953 7,957 
__ ERR Oe EE 137,650 257,556 848,386 
Mutton and lamb....... 482 195 3,301 
OE oc cesereedessadecis 4,991 60,030 1,746,822 
Lard compound ,....... 2,569 1,029 292,555 

—_o— 


LOSSES FROM BRUISES. 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. . 
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~ 
Manufactured under the following patents: 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 
Aug. 8, 1933. Other Patents Pending. 








THE MOST 


LIBERAL OFFER 


EVER MADE! 


Try the JOURDAN Process Cooker 
in your own plant—without obliga- 
tion! Generous free trial offer per- 
mits you to use it, test it, and ob- 
serve for yourself the results it pro- 
duces. NEW LOW PRICES, now 
in effect, make the JOURDAN Pro- 
cess Cooker pay for itself even 
quicker than before and contribute 
substantially to profits. 


Write today for complete details of 
the JOURDAN free trial plan! 


No. 
dated 








Wilson & Co. 


chose this oven 














for their exhibit at the 


World’s Fair 


Again, a leading meat packer depends on the 
McDonald for uniform high quality—assured 
by the constant heat control and “motion 
principle in baking” of this modern oven. 
Saves at least 10% in shrinkage of meats and 
meat loaves. 


See the new improved McDonald in action at 
the World’s Fair! 


Send for full details on standard and special 
sizes. Burns any fuel. 


(Formerly the Meek Reel Oven) 













Jourdan Process Cooker Co. 
814-832 W. 20th St. Chicago, Ill. 


M‘ DONALD 
FOURDAN RL) 


PROCESS COOKER || Bruce M¢DonaLp ComPANY 


Cooks Sausage Better, at Lower ite 2004 Washington Street 


KANSAS CITY, MO. 
Cost, Than Any Other Method! Manufacturers of wep DEVIL, 


= CABINET OVENS 
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Swift Fair Exhibit Tells Story 


From Producer to Consumer 


UCH of the interest in the 1934 

edition of A Century of Progress 
exposition at Chicago is due to con- 
tributions made by meat packers to the 
educational and cultural phases of this 
greatest of World’s Fairs. 


Educational values for the producer, 
the distributor and the consumer are 
found in the exhibits of Swift & Com- 
pany which are features of the Swift 
Bridge of Service—well-named—which 
occupies a strategic location on what 
was formerly the 23rd street bridge 
connecting Northerly Island with the 
mainland of the exposition grounds. 


With the art of music neglected at 
the 1933 fair, it was left to a meat 
packer to supply that lack this year in 
a most distinguished way. For the first 
time in its more than 30 years as one 
of the leading symphonic bodies of the 
world, the Chicago Symphony Orches- 
tra was persuaded to appear in a series 
of open-air programmes at the Swift 
bridge, in the beautiful band-shell espe- 
cially designed for the purpose. 

Nearly 4,000 people listened to the 
two opening concerts on Sunday, July 2, 
and many thousands more were unable 
to get within hearing distance. These 
concerts continue twice daily for ten 
weeks, and seats in this auditorium set 
in marine surroundings are occupied 
hours in advance of each program. 
Some of the leading conductors of the 
world will direct at these concerts dur- 
ing the season. A great organ provides 
music between concert periods, and 
other entertainment features are con- 
stantly offered. 


Education in Displays. 

At the north end of the bridge three 
displays demonstrate the three-fold 
service of the company. Opposite them 
on the main section of the bridge are 
placed many booths featuring the facil- 
ities and products of Swift & Company. 

The most crowded spots on the Swift 
bridge are in front of two puppet shows 
which feature two of the company’s 
products. In one “Brooksie and Her 
Pals” never cease to amuse both chil- 
dren and grown-ups. This show famil- 
iarizes the public with the purity and 
quality of cream from which Swift’s 
Brookfield butter is made. The action 
is a pastoral romance. The other pup- 
pet show reveals the victorious battle 
against dirt in Sunbright Town. Here 
the masked hero, who conquers the vil- 
lain Smudge, is finally revealed as Sun- 
bright Cleanser. ’ 


Centered in the exhibit of Swift’s 


Week ending July 7, 1934 


Bridge of Service and its exhibits 


Illustrations of the Swift 
will be found on pages 30 and 31. 








milk-fed poultry is a keyboard contain- 
ing questions and push buttons. To 
find the answer the visitor need only 
push a button and it appears by the 
a of electricity in the panel over- 
ead. 


Laboratory Tests Guard Quality. 


Laboratory activities are shown in a 
room fully equipped with apparatus 
used in testing fats and oils, shorten- 
ing and meat research, with experi- 
ments being conducted and researches 
being made by trained chemists. The 
visitor sees how smoke tests on lard 
and shortening are made, how fat melt- 
ing points are determined and how 
other information on fats, oils and 
shortenings are obtained. In connection 
with this chemical laboratory is a fully 
equipped bakery in which research work 
in baking is done. 

At one end of this glass-enclosed 
room D. W. Hartzell, meat merchandis- 
ing specialist, conducts meat cutting 
demonstrations daily. At the time each 
cut is made it is fully explained to the 
audience. The best methods of utiliz- 
ing each cut in the home are featured. 

Four refrigerated cases show lamb 
and beef cuts and different varieties of 
cheese, foreign and domestic, handled 
by Swift & Company. All of the vari- 
ous meat cuts, including many that 
most consumers may be unfamiliar 
with, are labeled for identification. In 
the exhibit of foreign cheese cards at- 
tached to each product tell the country 
of origin, kind of milk from which the 
cheese is made, methods of manufac- 
ture, and characteristics. 


Consumer Is Informed. 


One booth features “Premium” 
branded beef, the various details being 
planned to emphasize that only cuts 
from high quality carcasses receive the 
“Premium” brand. Different steps in 
the production of branded beef are 
shown, with illuminated color photo- 
graphs, from cattle feeding on a Corn 
Belt farm to consumer purchasing in 
an up-to-date retail meat market. 

Another booth shows steps in dried 
beef manufacture; a third illustrates 
how hams and bacon are trimmed, 
graded, cured, inspected and branded 
and smoked. 

One of the most ingenious and inter- 
esting displays is that featuring sau- 
sages and_ ready-to-serve products. 
Here a line of wax figures, appareled 
as waiters, march across the lighted 
booth nodding and bowing and carry- 
ing on attractively garnished trays such 
Swift manufactured meat products as 
liver cheese, leona sausage, meat loaves, 
salami, ham, frankfurts, etc. 


A booth popular with the ladies is 
that showing various kinds of pastries, 
principally cakes, made with Swift lard 
and shortenings. Another display fea- 
tures the “shortometer,” and explains 
how this instrument is used to test the 
shortening value of lard and shortening. 


At another point is a large map of 
the United States which informs visi- 
tors of the wide extent of Swift facili- 
ties and service. Colored lights, flash- 
ing in rotation, indicate on this map the 
location of Swift packing plants, 
branch houses, shortening plants and 
car routes. Other lights indicate live- 
stock and population distribution and 
show the gap that is closed by the fa- 
cilities and services of the company. 


Factors Influencing Livestock Prices. 


For those interested in the economics 
of livestock and meat prices an ani- 
mated display explains graphically how 
meat prices are influenced by consumer 
purchasing power and competition of 
other foods. Important factors influ- 
encing the price the packer can pay for 
livestock, in addition to consumer pur- 
chasing power and the competition of 
other foods, are the value of animal by- 
products and the livestock supply. 

_After surveying these exhibits the 
visitor may turn to the open-air theater 
and settle into one of the 1,700 com- 
fortable seats. Immediately in front, 
across an expanse of water, is the stage, 
set on piles driven into the lagoon. On 
this stage is a band shell which serves 
as a sound reflector for the summer- 
long series of programs. The program 
given at this theater on July 3 is typical 
of those for the remainder of the sea- 
son: 12 to 2 p. m., organ recital; 2:15 
to 3:15 p. m., water sports; 3:20 to 5:30 
p. m., Chicago Symphony Orchestra; 
5:45 to 7:45 p. m., organ recital; 8:00 
to10:00 p. m., Chicago Symphony Or- 
chestra. 


Where the Beef Comes From. 


A novel feature of the service in the 
two restaurants is the means that have 
been taken to inform guests of the 
source of supply of the beef served. 
Once a week James Boyle, chief cattle 
buyer for Swift & Company, goes into 
the yards and buys the top load of 
steers offered that day. The meat from 
these animals is scientifically aged in 
the Swift coolers for 4 or 5 weeks, or 
until the maximum quality has been de- 
veloped. The meat is then featured in 
the restaurants, the name of the pro- 
ducer who raised the animals and the 
commission firm through which they 
were sold being printed on slips of col- 
ored paper attached to the menus. 

Both producer and commission firm 
are informed of the fact that their 
names are appearing on the restaurant 
menus during the week in question. 
News items are also prepared by the 
Swift publicity division telling the story 
of the animals purchased and some- 
thing of the producer. These are sent 
to the newspapers in the locality in 
which the producer is located. 

Above one restaurant is a pavilion 
and roofgarden known as the Round- 
Up, where private parties may partake 
of the famous Swift steaks and other 
culinary attractions. Atop the other is 
another pavilion known as the Swift 
Haven, where the press and other spe- 
cia] guests are made to feel at home by 
A. D. White, R. D. Hebb, George Clif- 
ford and Al Bates of the public rela- 
tions staff. 

The Swift Bridge is in charge of 
C. H. Smith, of Swift & Company’s 
branch house sales department, and his 
staff, including a corps of handsomely- 
uniformed six-foot guards, whose motto 
is courtesy and service. 
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CONSUMERS ARE SHOWN.—(Left) Baking experts test shortening values. 
Part of the laboratory exhibit. (Right, not shown in picture) Meat cutting demonstrations. 


(Center) 


SEEN FROM THE AIR.—(Right) Swift Bridge of Serv- 
ice in perspective. (Foreground) Band shell from which 
music programs are wafted across the water to thou- 
sands of listeners in the amphitheatre. (Left) Swift 
restaurant with Round Up pavilion on the roof. (Right) 
Swift restaurant with Swift Haven atop. Exhibits and 
animated displays occupy the length of the Swift Bridge, 
beneath the roofs at rear of picture. 


SERVICE.—(Left) In- SCIENCE.—(Below, left) Swift laboratory exhibits, showing 

formation booth, with apparatus used for testing oils and fats. 

six-foot Swift guard in 

charge, where all ques- 

tions are courteously ALLIED LINES.—(Below, right) Variety of cheeses produced 
answered. and merchandised by Swift produce department. 
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ng, 2. Trimming. 3. Curing. 4. Inspection and Branding. 5. Smoking. 
* 
Service Is a 
Feature 





COAST TO COAST COVERAGE.—Animated map indicates by vari-colored lights location 
of Swift plants, branch houses, produce plants and laboratories. Livestock and popula- 
tion statistics at the sides. 


PUPPET SHOWS TELL A STORY.—(Right) ‘The 
Masked Hero,’”’ who is revealed as Sunbrite Cleanser, 
defeats the villain Smudge. (Right, below) ‘‘Brooksie 
and Her Pals’’ proclaim the merits of Brookfield butter. 


THE MILLIONTH VISITOR. — (Left) Manager 

C. H. Smith of the Swift Bridge of Service pre- MEAT DELICACIES PARADED.— 

sents a bouquet to Mrs. Janet Thomas, Elgin, IIl., (Left, below) Meat loaves and other 

millionth visitor, while Swift guard presents her delicatessen specialties pass before 
with Premium ham and bacon gifts. the eyes of observers, 
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PEER ARGS TIE RR TIES 








These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series show 
trend of prices of fresh and cured pork prod- 
ucts and live hogs at Chicago during June 
and for the Irst six months of 1934, com- 
pared with those of like periods one and 
two years ago. 

All fresh meat prices took an up- 
ward trend during June, as a result of 
the upward trend in hogs and the gen- 
erally better situation in the market. 
Fresh pork supplies were larger dur- 
ing the month than for several months 
previous and there was some freezing, 
but product moved well into consump- 


tive or curing channels. Cured hams 
and bellies were strong, but the situa- 
tion in lard was very weak. In all 
cases the higher price level, when com- 
pared with one and two years ago, is 
accounted for in large measure by the 
processing tax, rather than a basically 
higher price for meats. 


Fresh Pork Cuts. 


Pork Loins.— While the price of fresh 
pork loins moved upward during the 
month this was not particularly marked 
in view of the low price prevailing in 
May. Price levels on loins have not 
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been particularly high in view of the 
processing tax of nearly 5c per pound 
which must be taken into consideration 
in the sales price. There was some 
compulsory freezing of loins at times 
during June, close to market prices. 
However, the position of the market on 
frozen stocks tended to encourage this 
action especially when the outlook for 
smaller supplies in the fall months is 
considered. 


Hams.—There was steady buying of 
green hams for cure, replacements be- 
ing large in the light of the good de- 
mand for pickled regular and skinned 
hams, particularly of the medium and 
heavier averages. Production of these 
classes has not been large but demand 
was good. Export outlet is limited. 


Bellies.—Green bellies were very ac- 
tive and firm during June, reflecting 
considerable improvement in the mar- 
ket over that of the two preceding 
months. Good price gains were re- 
corded. 


Boston butts.—While there was a 
very good trade on Boston butts, and 
some improvement in price, the market 
at the close of the period had merely 
regained the price ground lost in the 
previous month. Boneless butts also 
were active, with prices considerably 
higher, and the market on both Boston 
and boneless butts was pretty well 
cleaned up by the close of the period. 


Picnics.—Picnics have been dull, al- 
though there was a fair trade in the 
medium and heavy weights for boning 
purposes. The supply of these aver- 
ages was not large, but light picnics 
were plentiful. Slowness in the green 
product was a reflection of the situa- 
tion in the market on pickled picnics. 


Cured Meats and Lard. 


S. P. Hams.—During June pickled 
hams continued the upward price move- 
ment which has been apparent since the 
beginning of the year. Demand is 
strong, with supplies of the medium and 
heavy weights moderate. In the case 
of boiling hams supplies are very low. 
A very strong situation prevails on 
pickled skinned hams, with good buying 
for prompt and future shipment, buyers 
in some cases being ready to take Au- 
gust deliveries if they can get them. 


Lard.—The position of lard is weak. 
Prices during June were no higher than 
those of a year ago, in spite of higher 
hog prices and a processing tax of 
around 2%c per pound. Stocks have 
shown sharp accumulations and the out- 
let in both domestic and foreign trade 
is weak. 


Dry Cure Bellies.—There was an up- 
ward price trend in the market for dry 
cure bellies during June in comparison 
with steady prices in April and May. 
The product has shown some accumula- 
tion although stocks are not burden- 
some, reflecting a somewhat slowed up 
— through smokehouse chan- 
nels. 


D. S. Bellies. — Stocks of dry salt 
bellies are not large and the put-down 
in recent months has been small, owing 
to the strong demand for green square 
cut and seedless bellies and the fact 
that supplies of hogs producing this 
cut has been limited. The demand for 
these bellies is good and stocks appear 
to be in strong hands. 


D. S. Fat Backs.—Fat backs con- 
tinued the steady but low price trend 
during the month which has been ap- 
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Trade Fairly Active — Market Very 
Steady — Operations Mixed — Cash 
Trade Quiet — Excessive Warm 
Weather Factor — Hog Run Slightly 
Larger — Hogs Steady — Pig Report 
Bullish. 


Operations in hog products were on 
a fairly good scale the past week, but 
the market backed and filled with the 
trend in grains and hogs. Grain mar- 
kets were unsteady most of the week, 
but hogs were stubborn and held rather 
well in the face of some increase in the 
movement to market. Commission 
house trade in lard was mixed. 

There was some liquidation apparent 
at times, and some hedging pressure 
from packinghouse quarters. However, 
new speculative and investment buying 
was attracted to the market by a very 
bullish pig survey, and confirmation in 
private crop reports of a serious short- 
age in feed grains compared with last 
year. 

On the other hand, the hot weather 
throughout the country operated 
against consumption of meats to some 
extent. Unsettled financial and polit- 
ical conditions in Germany, with their 
resultant influence elsewhere in Europe, 
had an adverse effect on export trade. 


Receipts of hogs at western packing 
points last week were 434,000 head, 
compared with 358,400 head the previ- 
ous week and 559,600 head the same 
week last year. 


Cash Trade Moderate. 


The increase in the movement of hogs 
to market undoubtedly followed the re- 
cent advance in hog prices. The hog 
market backed and filled the past week 
between a top of $4.90@5.00. Indi- 
cations were that the slightly increased 
run of hogs to market would continue 
for a time, but the general impression 
was that the run would taper off quickly 
in the near future. 








parent throughout most of the first 
half of the year. There was fair buying 
of the lighter weights, which repre- 
sented the principal stock accumula- 
tion of the previous month. Exports of 
backs were small. Weakness in lard 
has been reflected in the price trend of 
this product throughout the year. 


Hogs. 

While hog supplies during June were 
larger than those of recent months, and 
higher than those of a year earlier, in- 
dications point to curtailment at least 
when the spring crop begins to move 
this fall. It is estimated that this crop 
is 28 per cent smaller than that of last 
spring. During the summer the effects 
of the sow and pig slaughter of last 
fall will continue to be felt to a certain 
extent. The development of the corn 
trop and the price outlook for corn 
also will have a good deal of influence 
on mid-summer marketings. In gen- 
tral, however, it is not expected that 
teceipts will be large or in any sense 
burdensome and prospects appear good 
for product so long as the receipts are 
held well within bounds. 


Week ending July 7, 1934 





WEEKLY REVIEW 


While weather conditions have been 
more favorable for the new corn crop, 
high temperatures and chinch bugs 
made for apprehension as to the ulti- 
mate outcome. 


Private reports as of July 1 pointed 
to a corn crop of about 2,350,000,000 
bushels, a fair average outturn. How- 
ever, the crop is far from made. Corn 
indications were offset, however, by the 
drastic losses in oats, barley and other 
feedstuffs. These losses, it is con- 
tended, probably will increase the cost 
of feeding for some months to come. 
And feeding costs will no doubt deter- 
mine, to some extent at least, the future 
marketings and raising of hogs. 


Cash trade for products was kept 
down somewhat by the warm weather 
over the country, but this was looked 
upon as a more or less routine factor. 


Chicago lard stocks increased 9,223,- 
000 I$s. during June to 126,221,000 lbs., 
compared with 90,520,000 Ibs. last year. 
Meat stocks decreased over 8,000,000 
lbs., standing at 99,154,000 Ibs. on July 
1, compared with 125,551,000 Ibs. a year 
ago. 

Pig Report Bullish. 


The governments pig survey was 
bullish. While a sharp drop in hog 


(Continued on page 44.) 


Provision and Lard Markets 


MORE HAMS FOR ENGLAND. 

Temporary increase was made in the 
ham quota of the United Kingdom this 
week, according to cable advice to the 
U. S. Department of Agriculture. This 
points out that the Board of Trade has 
granted 20,000 hundredweight (2,240,- 
000 Ibs.) additional of ham, to be 
shipped within 14 days of Tuesday, 
July 3, “Harmwood Banner & Co. to 
be notified 48 hours ahead of intention 
to ship,” the cable states. 


Possible further increases may be 
made later. The permission of the 
Bacon Board will be sought late this 
week, the cable points out, as the Minis- 
try of Agriculture has assured the 
board there would be no quota raises 
without the board’s consent. The opin- 
ion of the American agricultural at- 
tache at London was that as the matter 
had been under consideration for sev- 
eral weeks there was no doubt of con- 
sent. 

It is assumed that each company will 
be permitted to ship hams in accord- 


ance with its previous allocation of the 
quota. 








Hog Cut-Out Values Improve 


OGS cut to somewhat better ad- 

vantage this week owing to de- 
cline in hog prices and relatively little 
change in product values. Scarcity of 
heavy butcher hogs have kept these 
kinds at a premium, which is somewhat 
out of line with the selling value of 
many heavy green cuts. 


Demand for hogs was strong during 
the three market days of the current 
week and shipping orders from eastern 
points took nearly as many hogs as in 
the four-day period of the previous 
week, which proved a strengthening fac- 
tor in the live market. In spite of this, 
however, prices were 20c to 25c lower 
than a week earlier. 


Light hogs were in plentiful supply, 
especially weights from 220 lbs. down, 
and many of these were not very well 
finished. Extremely heavy butchers 


Regular hams 
Picnics 


Boston butts 
eo ninibe dd wee eens shoe 
Bellies, light 


Fat backs 


FS Se ae + en ee 
EE ta iiis:5'9-5.9)0 wae 5-09, 0:0.08-0 srewigeaawiab a websed 
oe OG er ee ates eee 
DT MT. dtdivede ceereetonersenpeeetenesr snes 6 
SE SOND: ccc ccvanensesvecctewovcnceses 
‘eet, tail, neckbones 


Total cutting value (per 100 Ibs. live wt.).. 





were not in evidence. The percentage 
of packing sows in the runs increased. 

Receipts at the seven principal mar- 
kets during the three-day period totaled 
203,600 head against 291,300 a week 
earlier and 257,900 in the three-day 
period a year ago. 

Top for the week at $5.00, made on 
the last day of the period, compared 
with a top of $5.15 a week ago, $4.75 
a year ago and $5.50 in the like period 
two years ago. The average for each 
day this week was $4.55. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago this week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, representative 
costs and credits being used. Careful 
checks should be kept on yields at this 
season of the year, particularly aver- 
ages for droves, as this makes a good 
deal of difference in cut-out values. 


160 to 180 180 to 220 220 to 250 250 to 300 
8. Ibs. Ibs. Ibs. 
$1.87 $1.96 $1.94 $1.95 
-52 .48 46 42 
AT 47 47 AT 
1.30 1.18 1.06 .o4 
1.51 1.48 96 32 
oct ie .36 .88 
ope = -28 34 
one -14 15 18 
13 13 13 13 
79 89 .79 73 
.08 08 -08 08 
17 17 15 15 
.04 04 -04 
$6.99 $7.02 * $6.87 $6.63 


Crediting edible and inedible offal values to the above totals and deducting from these 
amounts the cost of well finished live hogs of the weights shown plus all expenses, including 


the processing tax of $2.25 
Loss per cwt. 
Loss per hog 


per hundred, 


the following results are secured: 


$ .29 $ .51 $ .77 
-58 1.20 2.12 
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BENZ likes the Velvet 
Drive Dehairer 


Because — 
It cleans hogs cleaner; doesn’t damage 
carcasses; low horsepower requirement; 
no maintenance; no beater belt expense! 
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Bulletin 
No. 625! 


Manufacturers of complete equipment for 
packing plants 
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INDUSTRIAL CHEMICAL SALES COMPANY, INC. 


230 Park Avenue * 205 West Wacker Drive 
New York City Chicago, Illinois 





“HALLOWELL” PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 
ferred 


Write for BULLETIN 449 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 


Pat. applied for 
Fig. 1091 — “Hallowell”’ 
Meat Truck 
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LESS REWORKING 
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Tallow and Grease Markets 


TALLOW—There was no particular 
activity in the tallow market in the 
East the past week, although some lit- 
tle routine trading was reported at New 
York. Extra was steady at 3%c f.o.b., 
unchanged from the previous week. 
Offerings were fair, but in the main 
held above the market. Demand was 
rather limited, although domestic con- 
sumers appeared to be taking a little 
stuff from time to time. 

The export market appeared very 
quiet, with foreign exchanges steady. 
The German internal situation may 
have cut some figure on the foreign 
markets, but the feature locally was 
the fact that producers appeared to be 
in a comfortably sold-up position. 

At New York, special was quoted at 
35c; extra, 3%c; edible, 4%c. 

At Chicago, moderate inquiries were 
reported in the market for tallow, and 
the tone was steady to firm, with offer- 
ings well held. Edible was quiet at 

%4¢; fancy, 4c; prime packers, 3% @4c; 
No. 1, 35gc; No. 2, 3%c. 

Foreign tallows at Liverpool were 
somewhat easier this week. Argentine 
beef tallow, Liverpool, July-August 
shipment, was off 9d at 16s 9d, while 
Australian beef, July-August shipment, 
Liverpool, was off 6d at 17s 9d. 

STEARINE—While the market was 
quiet, with the last business at 54%@ 
556c, the tone was very steady. Oleo 
at New York was quoted at 5% @é6c. 
At Chicago, the market was quiet but 
steady. Oleo was quoted at 54@5%éc. 

OLEO OIL—Routine interest contin- 
ued to feature this market, but the tone 
was very steady. Extra at New York 
was quoted at 6%c; prime, 6c; lower 
grades, 54%2c. At Chicago, demand was 
fair, and the market was firmer. Extra 
was quoted at 6c. 





See page 88 for later markets. 








LARD OIL—Demand was moderate, 
and interest was mostly routine. Prices 
were steady at New York where extra 
was quoted at 8c; extra No. 1, 7%c; 
No. 1, 7%c; No. 2, 7c; prime, 9%4¢; win- 
ter strained, 84c. 

NEATSFOOT OIL — Demand was 
moderate, but the market was steady 
as offerings were not pressing. At New 
York, cold pressed was quoted at 13%4c; 
extra, 8c; No. 1, 7%c; pure, 12c. 

GREASES—A very steady tone and 
a fairly active market featured greases 
at New York the past week. Volume 
was not large but was fair. Business 
passed at 3c f.o.b. for yellow and 
house and at 35c delivered on outside 
stuff. Offerings were not pressing, but 
seemed plentiful. 

Demand, on the other hand, was not 
active but was of fair proportions. 
Steadiness in tallow and other oils and 
greases had some influence, but both 
sides appear to be in a comfortable po- 
sition in greases. Producers are fairly 
well sold up, while consumers are be- 
lieved to have taken care of their rela- 
tively nearby requirements. 


Week ending July 7, 1934 


WEEKLY REVIEW 


At New York, yellow and house were 
quoted at 3%4c f.o.b.; A white, 3%@ 
one; B white, 342@3%c; choice white, 


y" Chicago, there was a fair demand 
for choice white grease and a moderate 
trade in other grades. The tone was 
very steady. Choice white was quoted 
at 3%@4c; A white, 3%c; B white, 
3%c; yellow, 3%4@3%c; brown, 3%c. 


- Jo 


By-Products Markets 


Chicago, July 5, 1934. 


Blood. 
Market steady with last week. 
some, 
GN a ccccccvcececcoeseeeseoseseses $ 2.35 
WEEE cecccecccsecarsecesseuestee 2.25 


Digester Feed Tankage Materials. 


Trading continues a. buyers and 
sellers being considerably apart in their 


ideas. 

Unit a. 
Unground, 10 * 12% —- -$1.70@1. 10¢ 
Unground, 8 to 10% ammonia.... 1. o5@2. 1 é 10c 
SRE SHOE. ocuncsasnceaeeausase @2.00 


Dry Rendered Tankage. 


Buying interest less active. Market 
lower. 
Hard yrenmed and exp. unground per 
WERE PUNE ccc cccccccecesceeennss ve 42%4@. 47% 
Gott pred. pork, ac. grease & quality, @28.00 
soft woos ponat *nocesnes wae tae: ' i 
ee Pace se rile ge ie ; — @22.00 


Packinghouse Feeds. 


Little change in this market. Prices 
unchanged from last week. 


Per Ton. 
Digester tankage meat meal........ 30.00 
Meat and bone scraps, 50%........ 35. 
Steam bone meal, 65%, special feed- 
ek: Mee UE adcvenscanctscooscce 25. 27.50 
Raw bone meal for feeding......... 30.00 


Fertilizer Materials. 


ye: fertilizer tankage offered at 
$2.00 & 10c. 


- gerd. tankage, ground, 10@12% 


- aie ue ts a coense $ 2.00 & 10c 
= age, ungrd., low ° 

COM ccccccccccccccccccccccccccece = 14.00 
Hoof TRON wccicccenecdeesecececietece 2.00 


Bone Meals (Fertilizer Grades.) 


Market rather dull. Prices nominal. 


Steam, ground, 8 & 5O0........ss.00. $18.00@19.00 
Steam, unground, 3 & 50............ 15.00@16.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 





Horns, according to grade........... $60.00@90.00 
BEE, GH MED cocevsscnveasesvosses 55.00@85. 
MD: OED weScwcecddcrcceccescoces 25.00@30.00 
PO ED Was es wnsadeccerccennswes @15.00 
(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Market steady with last week. 


Per ton. 
TED GOUT cecccccccccccoecesecsescs @12. 
ORE BOE oc ccccvccecccccvcccsevosce @15.90 
GENSWS, PEMD cccccccccccccovccecce @15. 
BN GE wesescccccesetccecceweses 6.00@ 17.00 
Cattle jaws, skulls and knuckles.... 22.00@23.00 
Hide trimmings (new style)........ @ 8.00 
Hide trimmings (old style).......... @12.00 


Pig skin scraps and trim, per Ib..... 4 @ 
Animal Hair. 
Little change in hog hair prices. 


Summer coi] and field dried........... %@ ce 
WER? GO GOGGG, cocccccccccsmocecece 1 @1%e 
Processed, black, winter, per Ib....... 6 @ 6%c 
Processed, grey, winter, per Ib...... 5 @ B54%c 
Cattle switches, a ee OSS 1 @1%e 


*According to count. 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, July 3, 1934. 

Dried blood is held a $2.50 per unit 
of ammonia, f.o.b. New York, with the 
last sale having been made at $2.25 per 
unit. 

No trading has been done in tankage, 
ground or unground. South American 
sold at $2.60 and 10c, c.if. U. S. ports. 

For the time being prices of potash 
salts, both domestic and foreign, will 
have to be considered nominal. 


Offerings of dry rendered tankage are 
plentiful with lower prices. 


ae 
MARKING BACON FOR BRITAIN. 


As bacon and hams imported into 
Great Britain after July 22, 1934, must 
bear an indication of the country of 
origin, under the Merchandise Marks 
Act, the U. S. Bureau of Animal Indus- 
try has issued instructions relating to 
all federal.meat inspectors and packers 
under federal inspection. This gives 
detailed information as to the method 
of marking where the product has the 
rind on, also when the rind has been 
removed. The text of these instruc- 
tions, issued as circular letter 1829, 
dated June 27, 1934, is as follows: 

“In the case of bacon or ham with 
rind on the indication of origin shall be 
marked as follows: 


“(1) Each side of bacon shall bear 
the indication of origin branded or 
stamped durably and conspicuously on 
the rind in block letters not less than 
three-quarters of an inch in height and 
not more than one-twelfth of an inch 
apart, in two lines of letters joining on 
the gammon hock and extending from 
the gammon hock to the end of the 
forelock and the end of the top collar, 
so that the indication of origin shall 
appear on all the standard joints or 
cuts. 


“(2) Each ham or separate portion 
of a ham or of a side of bacon shall 
be marked on the rind in the manner 
prescribed in (1) above, and in the 
same relative position as if such ham 
or portion of a ham or of a side of 
bacon had formed part of a complete 
side of bacon which had been so marked. 


“In the case of bacon or ham from 
which the rind has been removed, the 


| GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
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New York City 
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indication of origin shall be marked as 
follows: 

“(3) By means of either (A) stamp- 
ing or branding on the bacon or ham 
in the manner prescribed in paragraphs 
(1) or (2) in the case of bacon or ham 
which has its rind upon it, or (B) print- 
ing, stencilling, stamping or branding, 
indelibly and in a conspicuous manner 
on each container, wrapper, or other 
covering in block letters not less than 
half an inch in height.” 

~ ——e—--—— 


LESS LARD TO GERMANY. 


In the five years prior to the world 
war the United States furnished 94.3 
per cent of the lard imported into Ger- 
many. In 1931 it supplied only 68.6 
per cent of the total; in 1932 it shipped 
73.1 per cent; and in 1933 it was re- 
sponsible for 76.4 per cent of all the 
lard imported into that country. Den- 
mark made the principal inroads on the 
United States imports. In the pre-war 
years Denmark supplied only 2.9 per 
cent of the total, while in 1931 it sup- 
plied 25.0 per cent, in 1932 Danish lard 
amounted to 21.6 per cent, and in 1933 
to 20.1 per cent. 

on 


GERMANY RAISES MORE PORK. 


Per capita consumption of pork and 
lard in Germany, including the domes- 
tic production, the imported meat, fat 
and offal, for the years 1925 and 1931- 
1933, inclusive, is reported as follows: 


Domestic Im- Imported 
pork ported hog fat 
and lard. pork and offal. Total. 
Ibs. Ibs. Ibs. Ibs. 
TORE cccccces MM 3.11 3.75 61.02 
BREE seccccsce 72.51 .68 2.89 76.08 
BE  eecwesed 66.89 1.19 3.70 71.78 
BOGE cectceses 69.16 -92 2.56 72.64 
—_4——_ 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended June 30, 1934: 


Point of 


origin. Commodity. Amount. 
COORG oc kc cccccccccccscesosce 2,793 lbs. 
England—Meat paste .........e+2e000% 74 lbs. 
PORGUORE—EEOEE  ccccccccccccccccccccces 200 lbs 
ED wcescgee een eevaeweee ee 1,110 Ibs 
Denmark—Liverpaste .............ee05 1,553 Ibs 
France—Liverpaste .......cccccscccees 1,267 lbs 
France—Cooked tripe .............6.- 374 Ibs 
Germany—Sausage ......-.--.s.eeeee0s 2,402 Ibs. 
SD cicnancdecuvesusevoneqne 7,726 Ibs. 
Holland—Liverpaste .............+se0. 1,369 Ibs. 
Irish Free State—Bacon .............. 1,750 Ibs. 
Irish Free State—Ham ............... 77 Ibs. 
EE errr errr 1,321 Ibs. 
Se ee 966 Ibs. 
PRE enccccccsecccccecvccseces 8,699 Ibs. 


INTEREST IN WOOL MARKET. 


A little business has been closed re- 
cently in the Boston wool market in 
strictly combing 50s, 60s, % blood, Ohio 
and similar fleeces. Most sales in the 
last few days have been at 33c in the 
grease. Mills are trying to buy at 32c 
but not very much strictly combing 
staple bright wool is available at this 
figure. A little is being done in strictly 
combing 48s, 50s, % blood fleeces, which 
are quoted at 31@32c in the grease for 
graded lines. 

~——fo— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
June 1, 1934, to June 30, 1934, totaled 
9,430,184 Ibs.; tallow, 1,226,485 Ibs.; 
greases, none; stearine, 550,400 Ibs. 

Exports of lard from New York City, 
July 1, 1934, to July 3, 1984, totalea 
338,425 lbs.; stearine, 14,000 Ibs. 
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SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., July 5, 1934.— 
Cotton oil was steady with firmer un- 
dertone. Crude was practically ex- 
hausted, straggling unsold stocks being 
held for 5c lb. or higher against 4%c 
Ib. bid for Valley and 4%c lb. for Texas. 
Soapstock inquiries are increasing with 
stocks nominal. Hogs and cattle sta- 
tistics extremely bullish and will ulti- 
mately lift cotton oil values substan- 
tially; more so, if cotton crop meets 
with backsets. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., July 5, 1934.—Prime 
cottonseed oil, 4%c lb.; forty-three per 
cent meal, $27.00; hulls, $11.00. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., July 6, 1934.—Crude 
cottonseed oil, 434 @5c lb.; forty-one per 
cent protein cottonseed meal, $24.00; 
loose cottonseed hulls, $8.00. 


J ——- 
MARGARINE MATERIALS USED. 
Oleomargarine produced and ma- 














terials used in manufacture during 
May, 1934, with comparisons: 
Ingredients of May, 1934. May, 1933. 
Uncolored Margarine: Lbs. Lbs. 
TE 5 ov esbeceeqsacees 515 390 
CE GD. .ccvcccccces 9,329,970 12,172,625 
CD GE ncvdcoccececsene 300 11,443 
Cottonseed oil ........-. 3,312,848 1,435,290 
Derivative of glycerine. . 40,553 35,794 
DEED ccuveestecocunsse 193 132 
DE iukbwabckouoes tenia 4,096,262 4,711,188 
bo eee 509.3 719,346 
' eae 1, 269.399 1,041,658 
Oleo stearine ........... 347,302 296,246 
RED (ons adie ucaceroavinna 32,832 40.578 
eer ne 44,252 
. . ¢ Fea 179.938 179,061 
DE tvcactebakeubeseé aoe 1,100,005 1.111.571 
Seda (benzoate of)...... 6,433 8,236 
SED ccceccecseceseenue 12.596 7,632 
20,238.565 21.815.543 
Ingredients of 
Colored Margarine: 
GEE GED occcncescece 66,112 98.974 
DUE vc teGiekadssirebiccwes 265 299 
eS eee ee ee 12 
Cottonseed ofl .......... 55.771 55.880 
Derivative of glycerine. . 327 74 
Ee 71,823 102,741 
ko ere 22.257 25.782 
=a 64,144 56.023 
CPOG GEPNTING 2c cccccecce 6.420 5.788 
SEEN wc cdo scuvssenee 1,160 18.087 
Palm oil 19,900 
Peanut oil 2.444 
MEE ‘si ccceksieveanvoeeeie 26.892 
Soda (henzoate of)...... 15 17 
PE NE Diicreweseccee Combe eas 7 
BY  iicen canoe cceerceus 54 11 
811,523 412,932 
Total ingredients for col- 
and uncolored....... 20,550,088 22,228.47 
ee 


MAY MARGARINE PRODUCTION. 


Margarine production in May, 1934, 
showed a decrease of 8.7 per cent from 
the production of the same month a vear 
earlier, according to figures repored by 
margarine manufacturers to the Bu- 
reau of Internal Revenue, as follows: 





May,1934. May,1933. 
: Ibs. Ibs. 
Production of uncolored mar- 
SD. ccxenodecestneennes 18,024,572 19,689,069 
Production of colored mar- 
GENERS ce vvcccccsceescocese 241,420 342,424 
Total Production ........ 18,265,992 20,031,493 
Percent Decrease, 8.7 
Uncolored margarine with- 
drawn tax paid .......... 17,937,235 18,961,291 
Colored margarine withdrawn 
WE WE cccnveeWesccceces 40,250 41,460 


COTTON OIL TRADING. 


COTTONSEED OIL — Market ruled 
steady but demand was moderate. July 
deliveries were readily taken care of. 
Prices fluctuated with futures; South- 
east, 5c sales; Valley, 4%@5c; Texas, 
4% @4%c. 

Market transactions at New York: 


Friday, June 29, 1934. 


—Range-— —Closing— 
Sales. High. Low. Bid. Asked. 

EO ee mr ree a 
July 9 585 580 585 a 590 
MN acre. esses ee a se 
Sept. ..... 23 590 587 589 a 592 
i ae 598 598 598 a trad 
Tues ween eben ---- 605 a 610 
a 10 618 615 618 a trad 
per 6 624 624 625 a 628 
ME a Satac “agate. weetater alas 630 a 640 
Sales, including switches, 54 con- 

tracts. Southeast crude, 5c sales. 

Saturday, June 30, 1934. 

OS eee pee nals —s 
SURE oncis oes. Seer wee 585 a 590 
INNIS. c.ca'oree-istalicel etme reas 585 a 592 
Sept. ..... 12 590 589 560 a trad 
ea 8 597 597 597 a trad 
a eee 604 a 608 
ae 6 618 617 617 a trad 
BU ces aux eee wea. (owe 621 a 624 
WG moe nen cea are 623 a 638 
Sales, including switches, 23 con- 

tracts. Southeast crude, 5c sales. 

Monday, July 2, 1934. 
BE: icwtaetuekos cme. Sei weay ae 
July 8 580 580 579 a 583 
MEMES asice: aeons coms eons Cen a ae 
Sept. .... 5 587 580 580 a 582 
MG, seiko 4 592 585 585 a trad 
MES. os. o. eigcnes Dereraee coats 592 a 600 
Tee. «260. 9 616 607 607 a trad 
MNS teae'e: Gaia Ree eee 610 a 614 
Ce ee ree 612 a 628 
Sales, including switches, 21 con- 
tracts. Southeast crude, 5c bid. 
Tuesday, July 3, 1934. 

regener ee we 
July 2 580 580 579 a 585 
ME ass bs we aia .... 581 a 588 
BONE. ..00 2 585 580 582 a 584 
Oct. 4 589 587 589 a trad 
er eee .--. 595 a_ 608 
Dec. 9 610 607 606 a 610 
ree 1 615 615 613 a 616 
EY, av) Sisters: loners .--- 616 a 628 
Sales, including switches, 18 con- 


Southeast crude, 5c bid. 


Wednesday, July 4, 1934. 
HOLIDAY—No market. 


Thursday, July 5, 1934. 


tracts. 


CS 590 590 587 a 590 
BN iis Sa leretntocee 610 608 608 a.... 
re 619 616 611 a 617 








See page 38 for later markets. 








ASK MARGARINE TAX RELIEF. 


Oleomargarine was the subject of one 
of the resolutions passed by the Na- 
tional Association of Retail Grocers at 
its recent annual meeting in Chicago. 
This resolution reaffirmed the associa- 
tion’s opposition to discriminatory taxes 
on this product and recommended the 
repeal of state licenses and taxes on 
margarine made from home grown fats 
and oils. Modification of the federal 
laws to eliminate wholesale and retail 
licenses was recommended. 
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Vegetable Oil Markets 


Trade Fair — Market Steady — Cotton 
Reports Mixed — Weather Mostly 
Unfavorable — Cash Trade Moderate 
—Crude Markets Firm—Pig Report 
Bullish. 

A moderate but fair volume of trade 
featured cotton oil the past week. 
Prices backed and filled but maintained 
a rather firm undertone, averaging 
slightly better than the previous week. 
Fluctuations were due more or less to 
mixed trends in allied commodities, but, 
on the whole, cotton oil displayed quite 
a little independence the past week. 


Unfavorable cotton crop prospects 
and a very bullish Government pig re- 
port served to check selling pressure in 
oil and induced scattered buying and 
some covering. Commission house 
trade, however, was mixed, the bulges 
running into realizing, partly due to un- 
certainty over conditions in Texas, the 
holiday which broke up the week, and 
unsettled financial and political condi- 
tions in Germany. 


At no time did any considerable pres- 
sure materialize, and it took but scat- 
tered commission house absorption to 
maintain values. Sentiment, in the main, 
appeared friendly for the long pull. 
Reports from cash circles were more or 
less routine, warm weather throughout 
the country serving to keep down ac- 
tivity and consumption somewhat. 
Crude markets maintained the previous 
week’s strength, but crude oil attracts 
but passing attention at his season of 
the year. 


Crop Estimated Under 10 Million Bales. 


There was scattered selling at one 
time during the week on a_ break 
in cotton due to reports of rains in 
Texas. Subsequent details, however, 
disclosed that the rainfall was very 
limited except in some local areas. 
Temperatures continued well above 100 
degrees at numerous points in the 
Texas belt, and droughty conditions 
continued. 


After a spell of better weather in 


WEEKLY REVIEW 


the central and eastern belts, with some 
indications that weevel were being held 
in check, renewed unfavorable showery 
conditions developed in the eastern ter- 
ritory. These brought numerous com- 
plaints of unsatisfactory conditions. 


Conditions are emphasized best by 
the fact that private reports are now 
estimating under 10,000,000 bales. The 
latest private report placed the crop 
condition at 66.8 per cent, compared 
with 71.9 per cent the previous month 
and 71.4 per cent last year. The indi- 
cated crop was estimated at 9,843,000 
bales, compared with 13,047,000 bales a 
year ago. The report said the crop 
failed to make the usual June improve- 
ment and lost 5.1 points in condition for 
the month. Weevil infestation was re- 
ported heavy. The plans were retarded 
by too much rain in the East and lack 
of rain in the West. Central belt con- 
ditions were reported good. 


Crude markets were quiet during the 
week, but some business was passing 
in the Southeast at 5c. Valley was 
quoted at 4% @5c; Texas, 4%@4%c. 


Small Production of Edible Fats 
Forecast. 


The Government June 1 pig report 
placed the number of pigs saved in the 
United States in the spring season of 
1934 at 37,427,000 head, or 14,595,000 
head under the previous year. The de- 
crease was about 28 per cent. The de- 
creases, both in number and in percent- 
age, are the largest in a single year, 
as indicated by the records of hog 
slaughter, for the last 50 years. 

While a sharp decrease was looked 
for in the spring pig crop, the reduction 
exceeded the fondest bullish hopes. 
The pig report, together with the cot- 
ton crop estimated at under 10,000,000 
bales, served to emphasize the decided 
outlook for a_ steadily strengthening 
statistical position in edible fats. 

Oi] and lard production, it appears, 
will be materially smaller than recent 
years, so much so that the outlook is 
for a marked reduction in the burden- 
some stocks of oil that have overhung 
the market for the past several sea- 
sons. 


COCOANUT OIL—tThere was no par- 


ticular activity in evidence in this mar- 
ket, and conditions were quiet and un- 
changed. Spot oil at New York was 
quoted at 25sc; shipment, 2%c. 

CORN OIL—Market was rather firm. 
Sales passed at 5c, and sellers later 
were asking 5%c Chicago, being influ- 
enced to some extent by strength in 
cottonseed oil. 

SOYA BEAN OIL—Rather quiet and 
routine conditions prevailed, but the 
market was steady. Spot at New York 
was quoted at 5%c; July, 54c; August, 
6c mills. 

PALM OIL—Consumer interest ap- 
peared very limited, and the market 
was dull and more or less nominal. At 
New York, spot Nigre was quoted at 
2%c; shipment Nigre, 3c; Sumatra, 
2tec. 

PALM KERNEL OIL—Market was 
dull and nominal and quoted at 2%@ 
2%c bulk in bond New York. 

OLIVE OIL FOOTS—Interest was 
small and routine. Market at New 
York was steady and without change 
and quoted at 74@7éc. 

: tm OIL — Market nom- 
inal. 

SESAME OIL—Market nominal. 


PEANUT OIL — Market was quiet 
but steady and quoted at 5%c f.o.b. 
southern mills. 


ge 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., July 3. 1934. 
The cottonseed meal market regained 
all its Monday’s losses and prices were 
bid up on reports of improved consump- 
tive demand from the West and sales 
of the cash at full prices. There was a 
fair underlying investment interest, but 
volume was curtailed by scarcity of of- 
ferings. July was firm, selling near the 
close at $24.20; August, $24.70; Sep- 
tember, $25.00@25.20, with additional 
bids at the latter figure unfilled. The 
market closed steady at advances ot 
35@50c. 


Cottonseed did not follow meal and 
trading was quiet with little interest 
either way. e market closed at un- 
changed prices. 

















Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company 73” 


AMMOND' 
.> 


MARGARINE 





















Week ending July 7, 1934 
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Week’s Closing Markets 























FRIDAY’S CLOSINGS 


Provisions. 


Hog products were quiet and steady 
the latter part of the week. Trade was 
mixed and there was no undue pressure. 
Cash market was moderately active and 
hogs were steady, top at Chicago being 
$5.00. Compound lard at New York ad- 
vanced %c lb. in carlots to 7%c; 
smaller lots, 8¢ Ib. 


Cottonseed Oil. 


Cotton oil was quieter and steady in 
a mixéd trade. There was some selling 
today on reports of rains in Texas and 
Oklahoma, but the drought was not 
completely broken. Crude, southeast, 
5c lb. nominal; Valley, 4%c lb. bid.; 
Texas, 4%c lb. nominal. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 


July, $5.82@5.85; Aug., $5.84@5.85; 
Sept., $5.82@5.86; Oct., $5.88@5.92; 
Nov., $5.96@6.02; Dec., $6.07@6.12; 
Jan., $6.10@6.18; Feb., $6.15@6.29. 
Tallow. 
Tallow, extra, 3%c lb. f.o.b. 
Stearine. 


Stearine, 53% @6c lb. plants. 
Friday’s Lard Markets. 

New York, July 6, 1934.—Lard, prime 
western, $4.70@4.80; middle western, 
$4.55@4.65; city, 4%4c; refined Conti- 
nent, 4% @4%c; South American, $4.78 
@5.00; Brazil kegs, 54¢c; compound, car 
lots, 7%c. 

——— fe — 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, July 6, 1934. 

General provision market steady but 
firm; fair inquiries for hams; very poor 
demand for lard. 

Friday’s prices were as follows: 
Hams, American cut, 93s; hams, long 
cut, 85s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 72s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 76s; Ca- 
nadian Cumberlands, 67s. Spot lard 
was quoted at 24s 3d. 


fe —— 
LIVERPOOL PROVISION STOCKS. 


On hand July 1, 1934, estimated by 
Liverpool Trade Association: 


July 1, June 1, July 1, 
1934. 1934. 1933. 
Bacon, Ibs. ........ 292,096 249,984 452,480 
Pe, TA. wc ceccave 398,608 760,816 633,80 
Shoulders, Ibs. ..... 1,120 2,912 89,712 
Butter, Ibs. ........1,264,480 1,513,568 1,497,552 
Cheese, Ibs. ........2,435.040 2,259,936 1,802,864 
Lard, steam, tierces 1,164 1,469 2,006 
Lard, refined, tons. 5,519 4,546 1,668 
a 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to July 6, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
126,332 quarters; to the Continent, 327. 
Exports the previous week were: To 
England, 68,344 quarters; to Continent, 
9,041. 
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MEAT AND LARD STOCKS. 


Meat stocks at seven principal mar- 
kets continued their downward trend 
during June, but lard stocks just as 
consistently moved upward. Hog sup- 
plies were less than a month earlier, 
but were larger than the receipts of 
February, March or April this year. 
They were considerably smaller than 
in the same month a year ago, but 
larger than those of two years ago. 
For the first six months of the year re- 
ceipts exceeded those of the same 
period of last year. 

It is apparent, therefore, that con- 
sumptive demand for pork meats has 
continued good, although the fact that 
considerable quantities of both meat 
and lard were drawn off the market 
for relief use must be regarded as an 
important factor. 

Domestic consumption of lard has 
hardly kept pace with that for meat, 
but the principal influence in the in- 
crease of lard stocks is to be found in 
the export situation. Decline in de- 
mand, especially in lard for the Con- 
tinent, coupled with inability of some 
exporters to continue to pay the pro- 
cessing tax on this product without 
prompt refund from the federal gov- 
ernment, is reflected in the increasing 
stocks of this commodity. 

When compared with the same period 
a year earlier, stocks of all meat cuts 
show sharp declines. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on June 30, 
1934, with comparisons as especially 
compiled by THE NATIONAL PROVI- 


SIONER, are reported as follows: 
June 30, May 31, June 30, 
1934. 1934, 1933. 


Total 
. 8. mm. meats. .174,848,080 182,639,825 210,768,762 
Tota 

. S. meats.. 43,765,276 51,166,163 64,054,686 
Total all meats.235,792,336 248,475,540 289,486,636 
P. S. lard......122,785,798 111,108,923 85,697,012 
Other lard .... 26,424,881 19,895,285 35,534,222 
Total lard ..... 149,210,679 131,004,208 121,231,234 
8S. P. regular 


Perr 43,105,496 46,598,117 49,033,552 
8S. P. skinned 

BOE cs ccccees 51,207,938 57,357,590 59,184,460 
S. P. bellies 54,505,144 54,514,865 69,745,792 
8S. P. picnics... 25,777,478 ,988,553 32,607,058 
D. 8S. bellies... 32,602,107 38,445,322 47,958,586 
D. 8S. fat backs. 9,299,769 11,245,715 14,556,520 

fe 


CANADIAN MEAT EXPORTS. 


Considerable increase is shown in the 
export of bacon from Canada to Great 
Britain during May, 1934, compared 
with the same month a year ago. Bacon 
exports totaled 13,912,600 lbs. during 
the month and 7,627,600 lbs. a year 
previous. 


Total exports of meat products from 
Canada for May, 1934, compared with 
the same month a year ago, are as 
follows: Beef, May, 1934, 406,500 lbs.; 
May, 1933, 435,600 lbs. Bacon, May, 
1934, 13,966,400 Ibs.; May, 1933, 7,806,- 
500 lbs. Pork, May, 1934, 150,700 lIbs.; 
May, 1933, 145,600 lbs. Mutton and 
lamb, May, 1934, 31,000 lbs.; May, 1933, 
49,100 lbs. Lard, May, 1934, 9,400 Ibs.; 
May, 1933, 20,400 lbs. Lard compounds, 
a 1934, 7,900 Ibs.; May, 1933, 15,500 

Ss. 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago, June 30, 1934: 


June 30, May 31, June 30, 
1934. 1934. 1933. 
All kinds of bbl. 
pork, bris. ... 18,425 18,522 19,962 
P.S. lard, Ibs...107,674,265 104,446,943 67,978,040 
Other kinds of 
lard, Ibs. .... 18,547,720 12,652,983 22,542,221 
D. S. Cl. bellies, 
made since Oct. 
1, ’33, Ibs.... 13,210,072 15,808,908 17,603,301 
D. 8S. Cl. bellies, 
made previous 
to Oct. 1, °33 
TG. skied nies 10,000 191,400 
D. 8. rib bellies, 
made since 
Oct. "33, 
_ area 1,546,436 1,763,651 2,951,580 
Ex. Sh. Cl. sides, 
made since 
Oct. 1, °33, Ibs. 1,800 2,200 2,600 
. §. Sh. fat 
backs, lbs..... 1,865,288 2,749,001 4,946,252 
D. S. shldrs., Ibs. 92,590 77,121 13,400 
S. P. hams, Ibs. 18,418,633 20,707,362 23,071,419 
*.  g a 
ams, - «+. 21,054,893 24,977,631 24,374,619 
S. P. bellies, Ibs. 21,966,297 23,825,443 28,77 
S. P. Californias . 
or picnics, §S. 
stad . _— 10,9 
shldrs., lbs. .. ,913,005 10,003,980 16,207,7 
S. P. shlidrs., Ibs. 86,700 66,000 38,900 
Other cuts of : 
_meats, Ibs..... 9,989,065 7,263,177 7,517,756 
Total cut meats, 
Wy aanseonans 99,154,779 107,435,874 125,553,456 
ee 


N. Y. HIDE FUTURE PRICES. 

Saturday, June 30, 1934—No session. 

Monday, July 2, 1934—Old Contracts 
—Close: Sept. 7.30 sale; Dec. 7.60 n; 
Mar. 7.70 n; sales 7 lots. Closing 20@ 
25 lower. 

Standard—Close: Sept. 8.25 b; Dec. 
8.40 b; Mar. 8.60@8.61; June 9.00 sale; 
sales 63 lots. Closing 15@30 lower. 


Tuesday, July 3, 1934—Old Contracts 


—Close: Sept. 7.40 b; Dec. 7.80 b; Mar. 
7.90 n; sales 3 lots. Closing 10@20 
higher. 


Standard—Close: Sept. 8.50 n; Dec. 
8.65 sale; Mar. 8.90 sale; June 9.05@ 
9.15; sales 68 lots. Closing 5@30 
higher. 


Wednesday, July 4, 19834—Holiday. 


Thursday, July 5, 1934—Old Con- 
tracts—Close: Sept. 7.40 b; Dec. 7.80 
b; Mar. 7.90 n; sales none. Closing un- 
changed. 


Standard—Close: Sept. 8.40@8.55; 
Dec. 8:55 b; Mar. 8.80@8.85; June 9.00 
onan sale 5 lots. Closing 5@10 
ower. 


Friday, July 6, 1984—Old Contracts 
—Close: Sept. 7.20n; Dec. 7.55n; Mar. 
7.65n; sales none. Closing 20@25 lower. 


Standard — Close: Sept. 8.20@8.30; 
Dec. 8.45@8.50; Mar. 8.63 sale; June 
8.85@8.90; sales 26 lots. Closing 10@ 
20 lower. 


— fe 
CANADIAN STORAGE STOCKS. 


Cold storage stocks of meat in Can- 
ada on June 1, 1934, with comparisons, 
are reported as follows by the Domin- 
ion Live Stock Branch: 


June 1, May 1, June 1, 
1934. 1934. 1933. 
eee, TR cceces 7,941,057 8,849,520 8,057,416 
Pork, Ibs.........30,886,337 32,022,194 40,153,802 
Mutton and lamb, 
ML. ceeccoscede 928,273 1,923,193 794,649 
———= 


HULL OIL MARKETS. 


Hull, England, July 3, 1934.—(By 
Cable.)—Refined cottonseed oil, 15s; 
Egyptian crude cottonseed oil, 12s 6d. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES.—tTrading in prac- 
tically all hide markets was at a stand- 
still this week, due to the uncertainty 
over the eventual size of the slaughter 
of drought area cattle, and the appar- 
ently conflicting news reports from 
press bulletins. 


An early report was to the effect that 
while 580,806 beef cattle had been 
bought up to July 2nd on ranges in the 
western drought area, there was no es- 
tablished goal or quota in cattle pur- 
chases; that it was a matter of relief 
to drought areas and buying and proc- 
essing was expected to continue only 
so long as the situation warrants. 

There were various other reports 
abroad to the effect that the plan had 
developed into a livestock reduction pro- 
gram and was not confined entirely to 
drought areas. However, a good part 
of the recent purchases of cattle are 
understood to have been shipped to 
southeastern sections for feeding, and 
the slaughter of such animals would of 
course be delayed considerably, without 
the sudden increase in hide production 
that was feared earlier. 


Tanners will soon be facing the fall 
shoe run and hides are needed. Unless 
necessary quantities of hides are wetted 
down soon, operations for the fall run 
will be handicapped. The uncertainty 
over the near future supply of hides has 
frightened buyers out of the market for 
the moment. Numerous bids are re- 
ported, however, around 7%4c basis for 
light native cows, or couple cents down 
from last trading prices, but packers 
are not inclined to press offerings on 
the market at present, feeling that the 
final outcome will not be as disastrous 
to the market as was feared by buyers. 
Some results are expected from meet- 
ing between packers and tanners next 
week. 

All quotations of previous week are 
repeated in a strictly nominal way, 
pending trading. 

SMALL PACKER HIDES—Quota- 
tions are purely nominal for local small 
packer all-weights, with nothing at the 
moment on which to base prices. Trad- 
ing will be necessary to establish this 
market. 

The Pacific Coast market is still at 
a standstill, due to the longshoremen’s 
strike, which has tied up shipping for 
some time past. Last trading, previous 
week, was 5,600 hides sold locally at 
7%c for April and 8c for May steers 
and cows, flat, f.o.b. Butchertown. 

FOREIGN WET SALTED HIDES.— 
South American market very quiet. 
Last trading, middle of previous week, 
was 4,000 LaPlatas and 4,000 LaBlancas 
sold to Russia at 55 pesos, equal to 9isc, 
cif. New York. 

_ COUNTRY HIDES—No recent trad- 
ing reported in country hides on which 
to base market prices. The effect of 
the general paralysis of all hide mar- 
kets is keenly felt in this market. Quo- 
tations of last week are repeated in a 
strictly nominal way, due to the absence 
of both bids and asking prices at the 
moment. Some are inclined to feel that 


Week ending July 7, 1934 


the general alarm over the situation has 
been over-done and that the effect of 
the drought slaughter cattle will not be 
so disastrous to hide markets as at first 
appeared. 

CALFSKINS—This market also af- 
fected by the slaughter of government 
purchased cattle and calves, with the 
same uncertainty as to the eventual size 
of operations, and trading has been at 
a standstill. One packer had disposed 
of June light calf, under 9%c lb., previ- 
ous week at a premium, part going at 
18¢ and balance later at 12%c; another 
packer had sold part of June lights 
early at 13c. Last trading in heavy 
calf, 9142/15 lb., was at 14%6c for May 
St. Louis skins, and this price was 
quoted in a nominal way. 

One collector sold a car Chicago city 
10/15 lb. calfskins early this week at 
10c, or a cent under previous sale, and 
more offered; last trading on 8/10 lb. 
was at 10c, previous week, and while 
no bids are reported at present the 
spread has narrowed between light and 
heavy calf and some inclined to consider 
lights worth about as much as heavies. 
Outside cities, 8/15 lb., quoted 91%2@10c, 
nom.; mixed cities and countries, 844@ 
9c; straight countries, 744@8c, all 
nominal quotations. Bidding 70c for 
Chicago city light calf and deacons; 
asking 80c, last trading price. 

KIPSKINS—Packer kipskins, May 
take-off, last sold at 11¢e for southern 
natives and 10c for southern over- 
weights, or on basis of 12c for northern 
natives and lic for northern over- 
weights; branded at 10c. Market at a 
standstill here, also, and _ trading 
awaited to establish values. 


Chicago city kipskins quoted around 
9%c, nom., with last sale a cent higher. 
Outside cities quoted 94 @9%c; mixed 
cities and countries, 844@9c; straight 
countries, 744@8c, nom. 

HORSEHIDES — Market continues 
quoted around $3.00@3.25 for choice 
city renderers and $2.75@3.00 for 
mixed city and country lots, No. 2’s at 
50c less. 

SHEEPSKINS — Dry pelts quoted 
around 13c, nom., for full wools; short 
wools_ half-price. Packer shearlings 
easier; one packer sold three cars at 
65c for No. 1’s and 50c for No. 2’s; clips 
sold in another direction at 30@35c. 
Market generally quoted within a range 
of 2%c of these prices at present. The 
apparent intention toinclude sheep in the 
government controlled slaughter plan 
has also upset the market on all pelts 
considerably, but not to as great ex- 
tent as the hide market. Pickled skins 
quiet and dull and variously quoted 
around $4.00@4.25 per doz. straight 
run at present. Packer spring lambs 
generally quoted $1.00 per cwt. live 
lamb, or 68@75c each; one independent 
packer secured 9714c per cwt. late last 
— outside small packers 55@65c 
each. 


New York. 

PACKER HIDES—tTrading was at a 
standstill this week, awaiting the clart- 
fying of the situation in the western 
market. All packers had sold their June 
native steers earlier at 10%c, these run- 
ning mostly heavies which enjoyed a 


good demand. One car June butt 
branded steers sold previous week at 
10c, and a car all-weight cows at 9c. 

CALFSKINS—tThe only trading re- 
ported so far this week was a car of 
collectors’ kipskins 12/17 lb. at $2.35. 
Last trading in collectors’ calfskins was 
at 90c for 5/7’s, $1.10 for 7-9’s, and 
$2.10 for 9-12’s, with packers’ calf 
quoted on that basis around $1.00, $1.20 
and $2.25. Market reported weaker in 
a nominal way late this week. 

ie 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended July 6, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
July 6. week. 1933. 
Spr. nat. 
ee. se900 10 @10%n 10 @10%n 13 @13% 
Hvy. nat. 
ee 10 bE 10 gis @13 
Hvy. Tex. strs. 10n 10 @13n 
Hvy. butt brnd’d 
ee 10n @10 13 
Hyvy. Col. strs. 9i4n @ 9% 12% 
Ex-light Tex. 
tre. awees 9n 9 12n 
Brnd’d cows. on 9 12ax 
Hvy. nat. cows 9n 9 12ax 
Lt. nat. cows 9%n 9i4ax 12% 
Nat. bulls .. @ 6%4n 6% 10 10% 
Brnd’d bulls. 54@ 6n 5%4@ 6n 9%4@10n 
Calfskins ...124%@14% 12%4@14% 18 20 
Kips, nat. D12n 12 16 17 
Kips, ov-wt lin 11 15 16 
Kips, brnd’d @10n 10 14 15 
Slunks, reg.. @60 @ 1.10 
Slunks, hris..35 @50 35 50 40 50 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 9n 9n 11%@12n 
Branded .... 8i4n 8%n 11 11% 
Nat. bulls .. 6 644n 6 6% 9 914 
Prnd’d bulls. 5 5% % 


OS eee b 914n @10% 
Slunks, reg. .50 60n 50 eon 
Slunks, hris.25 @40n 25 40n 30 
COUNTRY HIDES. 
@6%n 6 @6% 7 7% 


) 544n n 8 9n 
Calfskins ... 9144@10 10 @11 15 gi 


Hvy. steers.. 6 


Hvy. cows ..6 @6%4n 6 @6% 7 714 
a ee 7%@ 7T%n TK@ 7% 9n 
Extremes ... @ 8ign @8% =%99%@10 
WS .cccces 3%4@ 4n 384@ 4 5%@ 6 
Calfskins ... 74@ 8n 8 8% 10%@I11 
pS 744@ 8n 8 10 
Light calf ..25 @35n 25 @35in 50 65 
Deacons ....25 @35n 25 35n 65 
Slunks, reg.. @20n 20n @20n 
Slunks, hris.. ‘@10n oe @10n 
Horsehides ..2.75@3.25 2.75@3.25 2.85@3.50 
SHEEPSKINS. 
Pkr. lambs..68 @75 68 @75 1.00@1.10 
Sml. pkr. 
lambs ....55 @65 50 @55 70 80 
Pkr. shearlgs.65 @70 70 90 
Dry pelts ... @13 @13 15 16 
os 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended June 30, 1934, were 3,254,- 
000 Ibs.; previous week, 3,216,000 lbs.; 
same week last year, 4,448,000 lbs.; 
from January 1 to June 30 this year, 
119,492,000 lbs.; same period a year 
ago, 119,502,000 Ibs. 

Shipments of hides from Chicago for 
the week ended June 30, 1934, were 
6,498,000 Ibs.; previous week, 6,415,000 
Ibs.; same week last year, 6,542,000 Ibs., 
from January 1 to June 30 this year, 
154,452,000 Ibs.; same period a year 
ago, 140,480,000 Ibs. 

———— 


NEW YORK MEAT SEIZURES. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended June 30, 1934, were as follows: 
Meat—Brooklyn, 6,502 Ibs.; Manhattan, 
437 Ibs.; Bronx, 7 Ibs.; Queens, 5 lbs.; 
Richmond, 76 lbs.; total, 7,027 Ibs. 
Poultry — Manhattan, 168 lbs.; Bronx, 
5 lbs.; total, 173 Ibs. 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics, 


Chicago, July 5, 1934. 


CATTLE—Compared with last Fri- 
day: Market receipts comparatively 
moderate; early trade in practically all 
grades and classes was very dull and 
weak to lower; closing market was ac- 
tive and unevenly higher. Practically 
all steers, excepting very thin grassy 
kinds, closed 25c higher than a week 
earlier. Well finished steers scaling 
over 1,100 lbs. were in broadest demand. 
Market was a largely $6.50@9.25 fed 
steer trade, with better grade heavies 
$9.25 upward; top, $10.40. There were 
very few steers scaling over 1,300 Ibs. 
in the run; best 1,145-lb. averages, 
$9.25; long yearlings, $9.00. There were 
not many yearling steers above $8.50; 
native and southwestern grassers, $3.00 
@5.00; shortfed offerings, $5.25@6.00; 
all except thin grassy heifers, 25@40c 
higher; top fed 889 lbs., $7.35; grass 
cows, 25c lower; grainfeds, firm; bulls, 
15@25c higher; vealers, 50c higher at 
$4.75@5.50. 


HOGS—Compared with last Friday: 
Market generally 10@15c lower; pack- 
ing sows off a similar amount; light 
lights and pigs, 25c lower. Week’s top 
was $5.00, against $5.15 last week, and 
$4.75 a year ago. Practical top late 
Thursday was $4.90; bulk better grade 
220 to 350 Ibs., $4.75@4.90; 170 to 220 
Ibs., $4.15@4.75; 140 to 170 lbs., $3.50 
@4.15; pigs, $2.50@3.25, packing sows, 
$3.75@4.25. , 


SHEEP—Compared with last Friday: 
Lambs, mostly 25c lower; yearling and 
aged sheep, steady. Largest range lamb 
run of the year was a feature of the 
week, with sluggishness in dressed 
trade the depressing factor on hoof 
prices. Week’s top, $8.50, paid for na- 
tives; best westerns, $8.40; closing top, 
$8.35; bulk week’s range offerings, 
mainly from Idaho, $8.25@8.40; most 
natives, $8.00@8.25; moderately sorted 
common to choice yearlings, $5.50@ 
6.75; slaughter ewes, $1.00@2.25. 


KANSAS CITY 


Reported by U. 8S. Bureau of Agricultural 
Economics, 
Kansas City, Kans., July 5, 1934. 
CATTLE—Most all killing classes of 
cattle were under pressure the forepart 
of the week, with a moderate decline on 
native grain feds, and losses of 25c or 


more on grass cattle. Native grain fed 
steers, yearlings and fed heifers fin- 
ished the week in fairly active demand 
at prices steady to easier with last 
week’s close. There was no reaction 
late on grass cattle. The week’s top of 
$8.50 was paid for 1,290- to 1,386-lb. 
steers, while $8.00 was scored on choice 
952-lb. yearlings. Bulk of fed steers 
cashed from $5.75@8.00, and a spread 
of $3.00@5.50 took common to medium 
grass steers. Vealers ruled steady to 
weak; practical top, $4.50. 

HOGS — The week’s hog trade has 
been slow, with little flucuation in 
prices. Some widening of the price 
range has occurred as choice butchers 
with weight have been scarce. A top 
of $4.70 was reached on Tuesday’s ses- 
sion, with most desirable 180-lb. aver- 
ages and above selling in a spread of 
$4.40@4.65. Packing sows are around 
10c lower for the week; largely $3.50@ 
3.85. 

SHEEP—Bulk of supply consisted of 
native lambs, although a fair percent- 
age of fed yearlings showed up. Na- 
tives continued to show the effects of 
hot dry weather and short pastures. 
Lamb and yearling prices declined 15@ 
25c, with yearlings at the maximum 
loss. Sheep held steady. Native lambs 
topped for the week at $7.85, and best 
yearlings cleared at $6.00. Fat ewes 
moved at $1.50@2.00. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, IIl., July 5, 1934. 


CATTLE—Compared with close of 
preceding week: Fed steers, 15@25c 
higher; others, 25c lower; most mixed 
yearlings and heifers, strong; common 
grade, 25c lower; cowstuff, steady; sau- 
sage bulls, 10@15c higher; vealers, 25c 
higher. Bulk of steers brought $5.50@ 
7.75, top medium weights scoring $8.65; 
best heavies and top yearlings, $8.00; 
most good and choice mixed yearlings, 
$5.50@6.25; medium fleshed descrip- 
tions, largely $4.50@5.25; top heifers 
and best mixed yearlings, $6.60. Beef 
cows went largely at $2.50@3.25; top, 
$4.60; low cutters, principally $1.25@ 
1.75. The session closed with top sau- 
sage bulls $3.25; top vealers, $4.75. 

HOGS—Hog prices ruled uneven here 
during the past week, with closing sales 
10@15c higher on 180 lbs. and up. Pig- 
stuff and sows were mostly steady. A 
top of $4.90 was paid in late trade, with 
majority of final selling on 180 to 240 
Ibs., $4.75@4.85; 150- to 170-lb. aver- 
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ages, $3.90@4.65; 130 to 150 lbs., $3.40 
@4.00; 125 lbs. down, $3.00@3.25; sows, 
$3.75@4.00. 


SHEEP—Good and choice lambs en- 
countered lower selling during the 
period just closed, and prices are 25@ 
50c lower on these. rowouts and 
sheep were maintained on a steady 
basis. Practical top on lambs was 
$8.25; closing top, $8.00; bulk of good 
and choice kinds, $7.50@7.75. Throw- 
outs held at $4.00 mostly; fat ewes, 
$2.25 downward. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
onomics, 


Omaha, Neb., July 5, 1934. 


CATTLE—Moderate receipts enabled 
sellers to clear steers and yearlings on 
a firm basis; heifers and cows, steady 
to 25c higher; bulls, strong to 10c high- 
er; vealers, unchanged. Fed steers and 
yearlings found release largely at $5.75 
@7.75; several loads all representative 
weights, $8.00@8.50. The top, $9.50, 
was paid for strictly choice 1,277-lb. 
average. Bulk fed heifers, $5.25@ 
6.00; a few loads, $6.00@6.50; bulk beef 
cows, $2.25@3.25; a few heavy grain 
fed cows, up to $5.00; cutter grades, 
$1.50@2.25; medium bulls, $2.50@2.90; 
beef bulls, up to $3.50; vealers, mostly 
$3.50@4.00, a few selects up to $5.00. 


HOGS — Compared with Saturday, 
hog prices were steady to 5c higher. 
Thursday’s top was $4.55, with the fol- 
lowing bulks: Good to choice 180- to 
300-lb. average, $3.75@4.50; 300- to 
350-lb. weights, $4.15@4.40; extreme 
weight butchers, down to $2.85; sows, 
$3.75@3.90, a few $3.95; stags, $2.25@ 
8.25; killer pigs, up to $3.25. 

SHEEP — Lamb prices declined 50c 
and yearlings 15@25c. Aged sheep were 
steady compared with last Friday. 
Thursday’s bulk sorted native and 
range lambs, $7.25@7.75; top natives, 
$7.85; good to choice yearling, $5.50@ 
6.00; good to choice ewes, $1.75@2.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 
Sioux City, Ia., July 5, 1934. 

CATTLE—Higher prices character- 
ized the market for slaughter steers, 
yearlings and she stock late in the 
week. In some cases not only were the 
opening declines wiped out but some 
betterment was noted over a week ago. 
Choice 1,081-lb. steers topped at $8.75, 
long yearlings ranged up to $8.15, and 
most grain feds moved at $5.50@7.50. 
Load lots of heifers under 800 lbs. sold 
up to $6.50. Beef cows went freely at 
$2.50@3.50, and low cutters and cutters 
moved at $1.50@2.00 for the most part. 
Bulls strengthened late, and medium 
grades reached $2.90 on shipping ac- 
count. Vealers were weak to 50c lower, 
with a $4.50 practical top. 


HOGS—Moderate receipts failed to 
stimulate demand, and under a sluggish 
dressed pork trade a weaker undertone 
prevailed on most sessions. Compared 
with last Friday, butchers showed 5@ 
10c losses, while packing sows held fully 
steady. Thursday’s top held at $4.45, 
while bulk of 210- to 290-lb. butchers 
ranged $4.25@4.40. Good and choice 
290- to 380-lb. heavies cleared at $4.00 
@4.25, with 160- to 200-lb. lights noted 
at $3.50@4.20. Light lights sold down 
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to $3.25. Packing sows moved mostly 
at $3.85@4.00. 

SHEEP—An undependable demand 
at dressed markets, together with a 
holiday at mid-week, forced price sched- 
ules for lambs and yearlings to lower 
levels. Compared with late last week, 
live trade rates were fully 40@50c 
lower. Local supplies were limited to 
a few lots of native lambs at $7.50@ 
7.85. Maximum figure was week’s top, 
Idaho range lambs, $7.75. Slaughter 
ewes exhibited little change, odd lots 
going at 50c@$2.00, according to weight 


and finish. 
—— fe 
ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 
So. St. Paul, Minn., July 3, 1934. 

CATTLE—Grain-fed steers have been 
scarce in cattle receipts this week, 
plainer and grassy offerings predomi- 
nating. Several cars of western grass 
cattle remained over from Monday’s 
dull session. Better grade slaughter 
steers sold at $5.50@7.00, choice long- 
feds being absent. Common to medium 
grades turned at $3.00@4.50. Medium 
to good slaughter heifers brought $3.50 
@5.75; choice dry-feds up to $6.50 or 
above; cutter and common heifers, $1.50 
@3.25. Grass-fat cows were weak ai 
$2.25@3.00; better kinds, $3.25@4.00; 
low cutters and cutters, $1.25@2.00. 
Common to good bulls ranged from 
$2.25@3.25. Good to choice vealers 
bulked at $4.00@4.50, a few $5.00; me- 
dium and plainer grades, $1.50@3.00. 

HOGS—Hogs were steady to weak; 
spots lower; better 170 to 320 lbs., $4.25 
@4.50; medium grades and heavier 
weights, down to $4.00 or below; bulk 
light lights, $3.25@4.00; bulk sows, 
$3.60@3.90; slaughter pigs being sai- 
able at $2.50@3.00. 

SHEEP—Lambs sold mostly 25c 
lower today, with bulk desirable natives 
at $7.50; throwouts, mainly $4.75; odd 


lots yearlings, $4.50@5.50; slaughter 
ewes, mostly $1.00@1.75. 
——% 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics, 


Des Moines, Ia., July 5, 1934. 
Hog prices at 22 concentration points 
and 7 packing plants in Iowa and 
Minnesota showed some advance for the 
week, but the undertone of the trade 
was comparatively slow until Thursday 
on virtually everything but desirable 





medium and heavy weight butchers and 
good packing sows. Late loadings 
slowed up due to good rains in many 
localities and cooler temperature; cur- 
rent trade was fairly active at 5@10c 
over last week’s close, with good to 
choice 220 to 300 lbs. mostly $4.30@ 
4.55; long hauled loads, to $4.60 and 
occasionally $4.65; 310 to 350 lbs.,mostly 
$4.20@4.50; 180 to 210 lbs. $4.00@4.50; 
light lights, $3.10@4.00; most packing 
sows, $3.50@3.80, few, $3.90; big 
weights, $3.40 down. 


Receipts unloaded daily for the week 
ended July 5 were as follows: 


This Last 

week. week. 
Pel., JUMO 2D. .cccccccccccccvcces 30,300 21,500 
Sat., Fume BO... cccccccvcecees 21,100 21,700 
= OF= eee re 1,800 42,100 
Tues., DE De 4sdevenencnceqeus 17,700 14,800 
. = 2 Seer sc Holiday 
TRee., PO GS vice ccsecoosaves 22,200 2,600 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended June 30, 1934: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 30..... 304,000 463,000 253,000 
Previous week .......... 236,000 406,000 223,000 
— Se 195,000 616,000 273,000 
ee ,000 394,000 324,000 
EEC ckikichineetanrareae wae 158,000 422,000 271,000 
SED wcevcéowsscnewoenses 146,000 578,000 249,000 

Hogs at 11 markets: 

Week ended June 30... ..ccccccccccccccccce 408,000 
PROVIGNS WEEK 2.ccccccccccccccesccccccece 351,000 
- | oer rrr 535,000 
ee err ce eee re 325,000 
_ pee 373,000 
BE weccwesces 2. 

BED net edchvdesctacecncepeanemesereugehenee 522,000 

At 7 markets: s \e 
Week ended June 30......244,000 356,000 161,000 
Previous week ........-.- 191,000 295,000 134,000 

3 . 449,000 154,000 
5 275,000 178,000 

336,000 191,000 

458,000 181,000 

456,000 159,000 


ST. LOUIS HOGS IN JUNE. 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for June, 1934, with comparisons, 
are reported by H. a Sparks & Co.: 


June, June, 


1934. 1933. 
GUI, ONE no oon cccscicses 235,966 322,562 
Average weight, Ibs. .......... 209 214 
Top prices: 
REL. -sncsvektancakeeaeeaed $5.10 $5.00 
pO a ere ey ee neean 3.50 4.50 
| eee 4.02 4.48 


Quality of hogs has improved in the 
last few weeks. Corn prospects within 
a radius of 200 or 300 miles from St. 
Louis look very good according to Mr. 
Sparks. He says that with the ad- 
vance in hog prices, the farmers will 
make some choice hogs, but that there 
is still plenty of light stuff. 


HOGS AT YEAR’S TOP. 

June hog receipts at eleven principal 
markets of the country totaled 1,782,000 
head compared with 2,281,000 a year 
ago and 1,576,000 in the same month 
two years ago. Monthly receipts at 
these markets so far this year exceeded 
the June receipts only in January and 
May. For the six months ended with 
June receipts totaled 11,635,000 head, 
144,000 more than in the like period of 
1933. 


Hogs at Chicago averaged heavier 
during the month than in any other 
month so far this year. The average 
weight was 236 lbs., which was light 
when compared with the 252 lb. average 
in the same month a year ago, 244 lbs. 
two years ago and 246 lbs. in the same 
month of 1931. 

Top price for June at $5.25 was the 
highest for the year. The month’s 
average price of $4.20 was exceeded in 
February and March when the average 
was $4.35. This lower June average is 
accounted for in large measure by the 
large number of light, unfinished hogs 
marketed in this period. 


Xo 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week June 28: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 




















Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


Week Same 

ended Prev. week, 

June 28. week 1933. 
Tee $ 6.25 $ 6.75 $ 6.00 
errr et 5.85 6.00 5.50 
le 5.50 5.50 5.25 
NT B44 ainla Acoma acbrsield 4.60 4.50 4.50 
I 5.0.5 0h6-01560:sini— 4.50 4.50 4.50 
Primes Albert ..cccesces 4.00 4.00 3.50 
PEG o5s:5. vaeewncase 4.75 5.00 4.50 
eee 4.50 4.50 4.40 

VEAL CALVES 
IN bis sve da canacecen $ 6.00 $ 6.50 $ 6.00 
oe 5.75 5.25 5.50 
bo, ee 4.00 5.00 4.50 
2, ee 4.50 5.50 4.75 
DN b.wsincnevescus 3.50 4.00 4.00 
Petmoe Albert ....ccccse 3.00 abate eae 
eee 4.00 5.00 3.50 
EE: Wisecsassaroen/chen 4.00 3.50 eoee 
SELECT BACON HOGS. 
ee ee $ 9.75 $ 9.85 $ 6.45 
Montreal .... -T5 10.00 6.75 
Winnipeg ... BE 8.85 5.85 
Calgary ..... 3 8.35 §.75 
Edmonton i 8.35 5.80 
Pees AMEE. ccc ccsccee 8.45 8.55 5.55 
PE  cccsevcernnce 8.60 8.60 5.60 
Ee 8.45 8.45 5.55 
GOOD LAMBS 
NN FAY chiwscceccece $ 8.50 $ 9.50 $ 9.00 
} ay a ECO 8.50 9.50 8.50 
bk oe a See 7.00 8.00 7.50 
oO Saree 6.50 7.50 5.50 
Edmonton* ............. 6.00 6.00 5.00 
Prince Albert* ... 6.00 alee 5.00 
pT pee 7.00 7.00 5.00 
DON eiasadesdnees 6.00 7.50 4.50 
—_—________ 





HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
2 Phone Colfax 6900 or L. D. 299 s 
Springfield, Mo.—Phone 3339 




















Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Watkins-Potts-Walker 


Mlinois 





National Stock Yards Indianapolis 
Indiana 
Phone East 21 Phene Lincoln 3007 











Week ending July 7, 1934 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Thursday, July 5, 1934, 
as reported by the U. S, Bureau of Agricultural Economics: 
CHICAGO, E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 


Hogs (Soft or oily hogs excluded): 































































Lt. It. (140-160 lbs.) gd-ch...... $3.40@ 4.15 $3.65@ 4.50 $3.00@ 3.90 $3.00@ 4.25 $3.1 53 4.10 
Lt. wt. (160-180 ~ , — CReveece 4.00@ 4.50 4.25@ 4.80 3. 0@ 4.15 3.40@ 4.50 3.85@ 4.50 
(180-200 Ibs.) gd-ch. ........ 4.35@ 4.70 4.65@ 4.85 3.75@ t4 4.15@ 4.60 4.25@ 4.50 
Med. wt. (200- 200° Ibs. , gd-ch. 4.50@ 4.80 4.75@ 4.90 4.20@ 4.5. 4.35@ 4.65 4.25@ 4.50 
(220-250 Ibs.) gd-ch.......-.0. 4.65@ 4.90 4.80@ 490 4.35@ 4. 55 4.40@ 4.65 4.35@ 4.50 
Hyvy. wt. (250-290 lbs.) gd-ch. 4. 80@ 4.90 4.70@ 4.90 4.30@ 4.5 4.40@ 4.65 4.20@ 4.50 
(290-350 Ibs.) gd-ch........... 4.75@ 4.90 4.60@ 4.80 4.15@ 4. 45 4.30@ 4.60 4.10@ 4.40 
Pkg. sows (275-350 lbs.) good.. 4.05@ 4.25 3.80@ 4.00 3.85@ 3.95 3.75@ 3.90 3.85@ 3.90 
(350-425 Ibs.) good.........++. 3.90@ 4.15 ¢ 3.90 3.75@ 3.90 $500 3.85 3.70@ 3.90 
(425-550 Ibs.) good............ 3.75@ 4.00 3.85 3.65@ 3.80 3.50@ 3.65 3.60@ 3.80 
(275-550 lbs.) medium ....... 3.50@ 3.90 3.80 2.75@ 3.75 3.40@ 3.65 550g 3.85 
Sltr. pigs (100-130 lbs.) gd-ch.. = 50@ 3.40 3: 60 2.50@ 3.25 2.00@ 3.00 2.50@ 3.00 
Ay. cost & wt. Tues. (pigs excl.) 4.49-244 lbs 25 Ibs. 3.98-251 Ibs. 4.37-215 lbs. ......++- 
Sltr. Cattle, Calves & Vealers: 
STEERS (550-900 LBS.): 
BME ic veccwseudsecusenswoes 6.25@ 8.25 6.50@ 7.75 6.25@ 8.00 6.35@ 7.85 6.00@ 8.00 
TT rere rrr ee 5.75@ 7.50 5.75@ 7.50 5.50@ 7.00 5.50@ 7.25 5.35@ 7.15 
DE ch tnccecoeceteccorveres 4. 25@ 6.00 4.50@ 6.25 4.25@ 5.75 4.00@ 5.75 4.25@ 5.60 
OO RR Ere 2.75@ 4.50 3.50@ 4.50 2.75@ 4.50 3.00@ 4.00 2.75@ 4.50 
STEERS (900-1100 LBS.) : 
Choice . 7.50@ 9.50 7. 50@ 8.75 7.25@ 9.00 7.25@ 8.75 7.15 8.85 
Good .. 6.00@ 8.50 6.00@ 8.50 5.75@ 8.25 6.00@ 8.00 5.60@ 7.60 
Medium .. 4.50@ 6.50 4.500 6.50 4.50@ 6.25 4.25@ 6.50 4.50@ 6.15 
Common 3.00@ 5.00 3.50@ 4.75 3.00@ 4.50 3.00@ 4.25 3.00@ 4.60 
STEERS (1100-1300 LBS.): 
CD oeegddececeesceseeedees 8.50@10.40 8.50@ 8.25@ 9.50 8.00@ 9.25 8.00@ 2.35 
Err rer rr ree re 6.50@ 9.50 6.50@ é 6.25@ 8.50 6.50@ 8.50 6.15@ 8.40 
pO Peer rr rere rrr ere 5.00@ 7.50 4.75@ 7.50 4.50@ 7.25 5.00@ 7.00 4.75@ 6.75 
STEERS (1300-1500 LBS.): 
GED cc cccccccecccscoccccoce .50@10.40 8.75@ 9.35 8.75@ 9.50 8.50@ 9.25 8.40@ 9.35 
BOON ccccccccccvcccsccccccuss 7. 750G 9.50 7.50@ 8.75 7.25@ 8.75 7.00@ 8.50 6.75@ 8. 
HEIFERS (550-750 LBS.): 
COMER ccccccccccccccccccccece 6.00@ 7.00 6.25@ 6.75 5.50@ 6.50 5.75@ 6.65 5.75@ 6.65 
GEOR  cccccccccceeccesccevcoce 5.00@ 6.00 5.50@ 6.25 4.75@ 5.50 5.00@ 5.75 4.75@ 5.75 
No ois diarviae ons 2.25@ 5.25 2.50@ 5.50 2.50@ 4.75 3.00@ 5.00 2.50@ 4.85 
HEIFERS (750-900 LBS.): 
Gd-ch. ..... S.25@ 7.85 2.22.00 5.25@ 6.75 5.25@ 6.75 5.00@ 6.85 
Com-med. SOE GOO bc cwncccse 2.50@ 5.25 3.25@ 5.25 2.65@ 5.15 
COWS: 
DOU Kcccccewesoecicaccconsces 3.75@ 5.00 3.25@ 4.00 3.50@ 3.00@ 4.25 3.35@ 4.25 
Comm-MeCd. .ccccccccccscccccess 2.50@ 3.75 2.25@ 3.25 2.25@ 2.00@ 3.00 2.25@ 3.60 
| Ree i Selle RI Ln ae 1.25@ 2.50 1.00@ 2.25 1.25@ 2.! 1.00@ 1.25@ 2.25 
BULLS (YRLS. EX. BEEF): 
ca csdccccvccevdstceveces 3.25@ 4.00 3.25@ 3.75 2.85@ 3.50 3.00@ 3.50 2.85@ 3.25 
Omt-mOd.  cvccccccccsccccccces 2.25@ 3.65 2.00@ 3.25 2.00@ 2.85 2.60@ 3.00 1.75@ 2.85 
VEALERS 
| 2 SPPerrrrrrrrr ere rire 4.25@ 6.00 3.75@ 4.75 3.50@ 5.00 5.00 
BOE cccccccccccscecsoecee 3.50@ 4.25 2.50@ 3.75 2.00@ 2.90 3.75 
GHEGOME.. cc ccccccccecccccceces 2.50@ 3.50 1.50@ 2.50 1.50@ 2.50 3.00 
CALVES (250-500 LBS.): 
GEO. cccccccovccse 4.00@ 6.25 4.50@ 6.00 3.50@ 6.00 3.50@ 5.25 3.75@ 6.00 
Com-med,. 2.50@ 4. 2.50@ 4.50 2.00@ 3.50 1.50@ 3.50 2.00@ 3.75 
Slaughter Sheep and Lambs: 
LAMBS (90 LBS. DOWN): 
Gd-ch.* ... 7.50@ 8.35 7.50@ 8.00 7.25@ 7.85 7.25@ 7.85 6.75@ 7.75 
Com-med. 6s 6.00@ 7.60 5.00@ 7.50 5.50@ 7.25 4.50@ 7.25 5.00@ 6.75 
YEARLING WETHERS: 
(90-110 Ibs.) 
Gd-ch. . PP rere Tey Te 6.10@ 6.75 6.00@ 6.75 5.50@ 6.00 5.50@ 6.00 5.50@ 6.25 
PROG ccc ccccccccccccscoce 5.75@ 6.2 5.25@ 6.00 4.75@ 5.50 4.50@ 5.50 5.00@ 5.75 
EWES: 
(90-120 Ibs.) Gd.-ch..........-- 1.75@ 2.25 2.00@ 2.25 1.75@ 2.50 1.50@ 2.00 1.75@ 2.25 
(120-150 Ibs.) Gd-ch. .......... 1.50@ 2.15 1506 2.00 1.25@ 2.25 1.25@ 1.75 1.00@ 2.00 
(All Weights) Com-med. ..... 1.00@ 1.75 -50@ 1.75 -50@ 1.75 -75@ 1.50 .50@ 1.75 
*Quotations based on ewes and wethers. 
NOTE: Effective July 2, spring lambs classified as lambs. 
SLAUGHTER REPORTS renee 13,548 11,936 17,663 
ea pg 8,102 os 
, Te BU checevecesctsee 23,507 20,164 36,2 
Special reports to THE NATIONAL PROVI- “ 2. P: 

SIONER show the number of livestock slaugh- Milwaukee ....--.---.++- 7,024 _1om 18,264 
tered at 16 centers for the week ended June 30. ae ee 417,536 362,395 589,056 
CATTLE. SHEEP. 

Week i GU. co, cxconemaeees 46,686 32,208 54,579 

ended, Prev. week, kansas City ..........- 23/374 23)100 18,911 

June 30. week. 1933. Omaha ............eee05 24498 24.346 26,598 
Chicago .....eee- .. 49,456 43,701 30,768 Kast St. Louis . ooe Ey 13,983 28,509 
Kansas City ? 29,521 18,338 St. Joseph ... 17,900 19,218 206 
GUMGRS «ccccsccsccce 34,579 25,168 23,081 Sioux City 8,825 9,634 5,372 
East St. Louis .... .. 17,813 18,053 19,993 Wichita ° 1,272 2,389 1,917 
St. Joseph -. 14,364 10,021 7,672 Fort Worth 7,963 8,250 
Sioux City 16,121 11,732 11,192 Philadelphia . 5,486 6,785 6,99 
WE ecccesccccscesece 2,378 1,54 1,883 Indianapolis .......... 3,927 2,540 4,936 
DUGG WEEE ccccccoccocs hie 6,984 5,085 New York & Jersey City. 67,829 57,117 67,829 
Philadelphia ............ 1,649 1,888 1,549 Oklahoma City 2,324 1,50€ 2,639 
Indianapolis .........++- 1,764 2,300 ,433 Cincinnati .. 5,038 4,086 6,472 
New York & Jersey City. 17,725 8,515 9,698 Denver .. 2,766 1,629 3,625 
Oklahoma City ........- 7,848 4,727 5,575 St. Paul .. 4, 3,327 2,909 
Cincinnati .....ccccceces 4,058 3,862 3,169 Milwaukee ... 1,076 951 _1,295 
BEE « ceccccecvcccoseses 3,916 3,334 2,127 ——- —— 
Bt. Path .nccccccccccces 18,941 15,238 11,935 MEE cer iviveresnuedon 232,975 211,676 255,024 
Milwaukee .......-.++++. 4,703 5, 2,538 

. —— 4 
Total .nccccccccccceces 232,199 191,675 156,036 
HOGS NEW YORK LIVESTOCK. 
oedahanei 10,61 3 149,5 . : 
eee icy mee Ss San Receipts of livestock at New York 
o ha. aicis 48,560 29,125 60,778 markets for week ended June 30, 1934: 
tans... 3,944 24,550 29,784 Cattle. Calves. Hogs. Sheep. 
Sioux City 37,440 18,773 52,352 Jersey City ........ 3,666 9,114 3,980 25,158 
chita 5,104 3,712 9,887 —— U es coccee 2200 861,968 ee+- 12,302 

Fort Worth 6,613 10,291 New York ..... -- 184 3,402 9,504 6,000 
Philadelphia ° 14, 736 15,954 046 —- —-- 
DED cccececsasee 747 17,541 29,467 Tete) .ccccss . 6,116 14,479 13,484 43,460 
New York & Jers y City. 30, 258 32,984 34,241 Previous week . 7,078 17,006 14,220 52,407 
Oklahoma City ......... 6,098 4,287 11,489 Two weeks ago. . 6,450 13,124 13,690 31,585 
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RECEIPTS AT CENTERS 


SATURDAY, JUNE 30, 1934. 
Cattle. Hogs. Sheep. 










RP ee Are 4,500 9,000 4,000 
Be GO vcccscsccsve 4,600 600 500 
CE cenccerecctesents 1,500 1,500 2,000 
SE epanciees:eeleeh 1,200 4,500 100 
i MED one6666606s00% 800 1,500 1,500 
OO SEO 1,500 1,200 500 
i GE ceénecsessococes 4,800 700 100 
POC WERER cc cccccccece 500 100 300 
—— S¢ensacveseeee wines wren mi 
MEE cecccvecceccceces 200 200 5,000 
Loulav! ME esergeesne dee 100 300 200 
(0 rere 200 500 400 
Re rer 400 2,000 100 
Pitteburgh ....ccccccccce iam 200 oene 
CEL ccc scccesesecc 100 1,000 200 
BEE cecuceccecccosnes 200 300 cove 
Cleveland ..cccccccsccves ena cece eccs 
ee 100 500 100 
Oklahoma City .......... 300 100 100 

MONDAY, JULY 2, 1934. 
Chicago ..............-. 25,000 30,000 12,000 
ees Gc ccccccesces 20,000 6,000 6,000 
I tat eccicaae dea echaciaies 13,500 13,000 8,000 
i, ME -csoacasccosente 6,000 11,000 4,000 
Gh, BE cccccceccceces 3,000 10,000 6,000 
PEED awesieeccececes 15,500 8,500 2,000 
Be, BUN  caccecvcesesesse 8,000 4,500 1,000 
EE WENNER cccccccecece 3, 500 3,000 
PEGENED ccccscccccecce 1,200 1,400 200 
WIG cccccccccccscccce 2,800 2,200 7,000 
ERE 500 1,000 600 
Oe 500 1,200 500 
Ne 600 8,000 1,000 
EEE coenccceeceses 600 1,000 1,500 
NS rrr 1,200 3,100 1,500 
ET siivainin was acdiaeiebita 1,600 2,500 1,500 
CED cececececesceee 800 1,100 1,000 
BEE cassasvaceuvens 300 300 
Oklahoma City ......... 1,600 900 600 

TUESDAY, JULY 3, 1934. 
Chicago 9 yon 20,000 5,000 
Kansas City 4,000 4,000 
Omaha .. he O00 9,000 4,000 
St. Louis 5,000 8,500 3,000 
St. Joseph . 1,500 6,500 3,800 
Sioux City . 2,000 4,500 500 
St. Paul ... 3,000 6,500 700 
Fort Worth 500 400 600 
Milwaukee . 1,400 1,800 200 
Denver .. 400 500 =11,500 
Louisville 200 700 300 

Wichita ° 500 600 
Indianapolis 1,500 6,000 800 
Pittsburgh . 300 300 
Cincinnati 300 2,700 2,000 
Buffalo .. 200 800 
Cleveland .. 400 300 500 
Nashville . ws 300 900 500 
Oklahoma City Semaine aes 1,000 500 200 
WEDNESDAY, JULY 4, 1934. 
HOLIDAY. 
THURSDAY, JULY 5, 1934. 

CN i vince 5080s cttaes 11,000 21,000 12,000 
ee GT cc cccccecucsus 9,000 5,000 2,500 
Ee ey 6,500 7,000 5,500 
> BEE wkenerceeedenns 4,500 9,000 3,000 
OO Br rrr 1,700 5,500 2,500 
EE nob 40064056000 10,500 3,000 2,500 
} See 5,800 3,500 1,000 
DUE WEEE cccccccvescs 1,500 400 600 
) eee 1,000 1,000 100 
ES eee 4 1,200 13,300 
DEE 000nensvicebae 200 200 200 
ee 500 900 400 
SE re 2,000 6,000 700 
EE alitn-ad-eala acento 100 1,800 300 
[0 er 900 3,800 1,400 
_. ree 400 1,800 1,600 
COUN co cvcccccccscees 300 300 500 
ED: its erecoseaeer 300 500 400 
Oklahoma City ......... 1,200 700 300 

FRIDAY, JULY 6, 1934. 
NS a ins wacectoneeues 5,000 * 000 6,000 
Pe a Scsecrveeoun 5,500 2,000 
SEER. cesesecoecsccscce 4,000 12°00 5,000 
By SED wasevcvesedeus 2,800 6,500 2,500 
aE 2,800 4,500 1,500 
Sioux DP mectescessaate 400 9,000 500 
SO OS 3,700 6,500 800 
Fort ‘Worth ceecrevecees 1,800 900 1,500 
MT scree tsetcwenee’ 200 1,100 300 
EE aise eelb os. oe bore & 100 800 300 
| ee ee or 600 1,400 200 
Indianapolis ............ 500 8,000 800 
PY iis se-neenenes 100 600 300 
DED caksewesoeceos 400 3,000 2,500 
ED -cccvstutensceevhs 200 1,300 400 
eee eer 100 200 1,500 

ee 


CANADIAN INSPECTED KILL. 

Inspected slaughter of live stock in 
Canada during May, with comparisons, 
are officially reported as follows: 


May, May, 5 mos. 

1934. 1933. 1934. 
Ee ee” 61,496 55,032 289,488 
RR Sere 71,587 60,547 244,283 
. Ae ey ¢ 266,541 278,906 1,309,577 
BN wevevenevaees 32,391 30,115 180,843 


The National Provisioner 
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PACKERS’ PURCHASES 


Purchases of livestock by 


packers at 


centers for the week ending Saturday, 


1934, with comparisons, 


are 


reported 


NATIONAL PROVISIONER as follows: 


CHICAGO. 
Cattle. 


Armour and Co. 
Swift & Co. 
Morris & Co. 
Ween @ CO cccccsese 
Anglo-Amer. Prov. Co... 
G. H. Hammond Co. 
Shippers 
Others 
Brennan 


Pkg. Co., 

hogs. 
Total: 

12,511 sheep. 


Not including 1,802 cattle, 


hogs and 


12,149 
Fe Te 
4,432 hogs; 
Products Corp., 2,765 hogs; Agar Pkg. 


59,803 cattle, 20,800 calves, 


KANSAS CITY. 


























Hogs. 
0 
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»Ue 
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om * 
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on, 
oe 


3° 
ice. 
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00; 
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Hygrade 
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une 30, 
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Food 


Co., 3,302 
56,500 hogs, 


1,325 calves, 49,084 
35,635 sheep bought direct. 




















Cattle. Calves. Hogs. Sheep 
Armour and Co. .... 6,492 3,739 6,189 4,035 
Cudahy Pkg. Co..... 5,004 2,138 2,918 5,337 
Morris & Co. ...... 2,006 1,215 208 3,728 
OS SS Se 6,648 4,199 6,396 6,011 
Wilson & Co. ...... 6,549 2,291 4,095 4,208 
Independent Pkg. Co. .... eraeis 313 aaa 
MEE 20be6s<éeeens 6,137 286 3,259 55 
ree: 33,016 13,868 23,368 23,379 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
Armour and Co. ........ 8,560 14,888 3,289 
Cudahy Pkg. Co. ........ 8,547 10,857 6,552 
|). See 1,386 7,304 
Fh: eee 2,599 1,495 1,336 
SF eae 7,811 8,479 4,549 
Bee SRE. CR wcsccces 12 éowe 
RE Ee eae 21, 641 econ 
Geo. Hoffman Pkg. Co., 46 eattte: Grt. Omaha 
Pkg. Co., 46 cattle; Omaha Pkg. Co. , 85 cattle; 
J. Roth & Sons, 107 cattle; So. Omaha Pkg. Co., 
8 cattle; Lincoln Pkg. Co., 492 cattle; Nagle 
Pkg. Co., 40 cattle; Sinclair Pkg. Co., 38 cattle; 
Wilson & Co., 992 cattle. 
Total: 30,846 cattle and calves; 64,664 hogs 
and 15,726 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co.. 2,046 1,942 6,692 9,388 
ee Oe GR ccsccce 3,706 4,691 8,930 
eee & On. ...... 1,399 850 eee 
Hunter Pkg. Co. .... anew 1,585 165 
Heil Pkg. Co. ...... 1,821 orn 
Krey Pkg. Co. 3,526 woes 
Iaclede Pkg. Co. ait 
SD. ocvccheeees 2,655 16,406 1,852 
EE <4-wenebse0tou . 2,686 12,898 exe 
UE: W.néeewengean 15, 539 10,299 49,138 20,335 
ST. JOSEPH, 
Cattle. Calves. Hogs. Sheep. 
Bt & Oe. .nccics 5,386 2,122 17,751 12,081 
Armour and Co. .... 4,837 1,553 16,079 5,869 
Pn cstewehseowee 1,755 315 956 éne 
eee 11,978 3,990 34,786 17,900 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 4,786 749 14,315 1,956 
Armour and Co..... 4,132 1,600 14,856 1,217 
Det & OO. ..cscce 3,951 1,097 8,807 1,581 
Shippers ........... 2,486 1 9,976 ‘ane 
D> <denasensuees 165 26 25 
TE oS caceciteoal 15,520 3,473 47,979 4,754 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,575 1,123 1,736 1,221 
Wilson & Co. ...... 2,528 1,266 1,661 1/103 
ne eee 202 49 450 ese 
ene 5,305 2,438 8,847 2,324 
ne including 105 cattle and 2,251 hogs bought 
ct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.. 868 591 1,299 1,254 
Dold Pkg. Co....... 525 53 940 ' 18 
Wichita D. B. Co.. 16 ‘a0 ben oeee 
Dunn-Ostertag ...... 95 pea 
Fred W. Dold & Sons 89 221 
Sunflower Pkg. Co.. 105 136 
SD -ktithe ence +. 1,698 644 2,596 1,272 
Ph including 36 cattle and 2,508 hogs bought 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,002 3,389 9,478 2,218 
Cudahy P kg. pees Oy BB wees | Caos 
PERRET 971 5,286 02! - 
eg a. ee 2,223 77 — snd 
BI 5.0.4.0) cerselarafwin'b 166 23 4=4,238 
U. s _ Bureau Animal 
eT ere ,268 4,460 ° 
Total ............20,107 14,758 27,745 4,616 


Week ending July 7, 1934 








DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,296 1,182 3,469 23,289 
wwe & CB. .cccces 1,002 150 = 2,927 18,378 
oo eee 1,372 276 §=3,008 16,404 
eer 3,670 1,608 9,405 58,071 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,018 5,517 7,902 950 
U.D.B.Co., N.¥. .... 52 cece ownie eee 
Omaha Pkg. Co., Chi. 36 a Bee 
R. Gumz & Co...... 59 es 50 
Armour and Co., Mil. 561 2,746 ieee 
Armour and Co., 226 eves 


Chi. 
"N.Y. 





























































N.Y.B.D.M.Co eoes 
S. R. C 524 
Shippe rs 73 
Others 572 213 
Total 9,482 8,130 1,297 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co, ...... ,697 592 14,350 3,571 
Armour and Co. .... 467 634 1,533 eerie 
Hilgemeier Bros. ... 10 cose ke ould 
Brown Bros. ...... 90 26 102 10 
Stumpf Bros. ...... has vee 129 cove 
Indiana Prov. Co.... 20 19 174 . 
Meier Pkg. Co. .. 86 7 194 
Schussler Pkg. Co. 1 nonin 215 
Maas-Hartman Co. 27 11 wae 
Art Wabnitz ....... 2 38 ne 32 
EEE sieatnste. cues’ 1,427 1,241 18,655 2,236 
NE dow wniecaea cies 457 91 338 661 
WO ecicccdcaves 4,284 2,659 36,845 6,510 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Son.. ‘ 7 ee 243 
Ideal Pkg. Co....... 11 onse 356 sive 
E. Kahn’s Sons Co.. 1,268 526 4,468 4,120 
Kroger G. Co. 45 354 t "210 See0 
J. Lohrey Pkg. Co.. 5 inne "241 
H. H. Meyer Pkg. Co. 20 one 2,893 
A. Sander Pkg. Co.. 3 Sein ane amy 
J. Schlachter & Sons 174 180 woes 112 
J.&F. Schroth Pkg.Co. 16 sca, ae eonn 
J. F. Stegner & Co. 328 316 wales 48 
SE 57 480 3,067 10,246 
UGE, Sicwnsvesecve 1,372 557 362 322 
THO Sc cneccsencun 3,299 2,420 15,178 15,081 
Not including 1,257 cattle, 261 calves, 1,448 
hogs and 2,085 sheep bought direct. 
RECAPITULATION, 
Week Cor. 
ended, Prev. week, 
June 30. week 1933. 
CR no sateccneers-esas 59,803 54,723 39,312 
pS eer 33,016 21,965 18,338 
cn eee 30,846 26,312 25,656 
Mast Bt. TOW .cccccees 15,539 13,765 6,903 
ee See ewe 642 708 
EE. SEED ckwcouesccwegs 11,978 8,444 7,028 
a ee 15,520 12,624 13,774 
Oklahoma City ......... 5,305 2,895 x 
eee ,698 1,086 1,499 
DORVEE  cevcvccscocccvcses 3,670 3,405 3,17 
. Di ncobeeecteieece 20,107 16,440 13,777 
PEN WOENGE 2 cccccccceces 5,537 6,554 2,684 
Indianapolis ....cccecece 4,284 4,312 4,336 
Pree 3,299 3,340 2,356 
WOE kc cisccscvccccend 210,602 176,507 143,024 
HOGS. 
CNN 2 ens sereraceonss 56,500 58,864 72,513 
Kansas City 23,368 17,514 29,361 
Omaha . 6 46,860 71,547 
East St. Loui 47,979 47,123 6,404 
St. oem jest: 2,981 5,772 
St. Joseph . 34,786 24,761 29,784 
Sioux City . 47,979 30,416 54,180 
Oklahoma city 3,847 3,379 11,489 
Wichita .. 2,596 1,997 604 
Denver 9,405 ,621 6,101 
St. Paul .. 27,745 25,431 39,095 
Milwaukee . 8,130 8,028 18,238 
Indianapolis 36,845 38,297 47,925 
Co ee—=E 15,178 14,240 1,481 
DOE ccsccccescccveses 379,022 327,512 450,494 
SHEEP. 
ID ns cuteseiiee <ueinis 35,635 13,612 17,350 
Kansas City ............ 23,379 23,100 18,911 
lS 15,726 18,240 16,656 
eae ,7 16,643 ,084 
is, BOE cb vesvenee ° ,442 »782 
St. Joseph . 17,900 20,882 4,496 
Sioux City 4,754 5,194 596 
Oklahoma. City 2,324 1,500 2,639 
WEREER cccces 1,272 2,389 1,917 
Denver 58.071 647 33,734 
S>. Paul 4,616 3,327 2,909 
Milwaukee . 1,297 954 1,277 
Indianapolis 6,510 4,140 8,656 
CE Sindee ens-sacwens 15,091 14,727 19,052 
WOE eccccscasecwsssia 191,329 160,797 171,059 
a 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “PoRK PACKING,” The 
National Provisioner’s latest book. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 














RECEIPTS. 
Cattle. Calves. 
Mon., June 25...24,650 6,510 
Tues., June 26...11,932 6,526 
Wed., June 27...12,627 2,716 
Thurs., June 28.. 7,929 3,142 
Fri., June 29.... 5,232 2,662 
Sat., June 30.... 4,000 1,000 
Total this week..66,370 22,556 
Previous week ..59,864 21,329 
WOME OHO cceveccs 43,974 9,530 
Two years ago. ..34,645 9,167 
SHIPMENTS. 
Cattle. Calves 
Mon., June 25.... 4,918 72 
Tues., June 26... 2,056 cums 
Wed., June 27... 3,084 83 
Thurs., June 28.. 1,635 91 
Fri., June 29..... 1,012 oul 
Sat., June 30..... 100 
Total this week. .12,755 246 
Previous week ..12,913 275 
Year ago ....... 11,740 168 
Two years ago.. 9,644 378 


Total receipts 
with comparisons: 


Hogs. 





119,529 
101,790 
161,089 

91,552 


Hogs. 


2,393 
2,042 


338 
21,574 


Sheep. 

13,476 
6,166 
9,620 


10,595 
6,368 
4,000 





50,225 
34,241 
50,452 
50,284 





for month and year to June 30, 


-———June—— -——Year———_ 
1934. 1933. 1934, 1933. 
Cattle . 226,881 176,887 1,165,315 917,790 
Calves ...... 346 43,698 301,362 228,550 
HOGS .ccccce 10,066 682,530 3,526,741 3,422,224 
Sheep ....... 176,887 211,792 1,368,506 1,765,766 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ending June 30.$ 7.50 $ 4.70 $1.50 $ 8.50 
Previous week ..... 7.55 4.65 1.50 8.55 
BE sab oesbcvcesecn 5.55 4.35 2.35 6.90 
ME, ovwincebeneees 7.25 4.50 1.60 5.45 
BE. ‘6: vmbeencea denen 7.25 6.25 1.35 6.70 
BE. Dicwuancesnenwee 10.25 8.80 2.75 11.30 
_ Serene 14.05 10.75 5.85 4.05 
Av. 1929-33 ...... '$ 8.85 8.85 $ 6.95 6.95 $ 2.80 2.80 $ 8.90 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended June 30.... 53,568 109,567 48,952 
Previous week .......... 42,954 79,868 27,236 
Deedee tacceheesamiey 32,200 154,700 49,400 
 aivawadtesuwnex@aaees 25,700 69,500 51,300 
SE, gk eeniink dcnxteenenen 31,700 92,700 57,300 
SN ditawicseckaeuwes ee 24,700 80,300 38,900 
| Se 21,800 107,200 ,000 





*Saturday, June 16, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 


prices of hogs with comparisons: 





No. Avg. ——Prices 

Rec’d. Wet. Top. Avg. 
*Week ended June 30.119,500 245 $5.15 §$ 4.70 
Previous week ....... 101,790 239 5.25 4.65 
BE ins6ses0eesesas 61,089 252 4.75 4.35 
BEE 8000.00 00seves08 91,552 247 5.15 4.50 
ae ae. 97,251 256 7.60 6.25 
BE Seaweccaneweseens 156,088 250 9.60 8.80 
WE. sb 6s caneneweesees 131,976 248 11.40 10.75 


Mae ag and average weight for week ending 


June 30, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 


Ho 

spect 
parisons: 
Week ended June 29 
Previous week 
Year ago 
1932 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 


and shippers during the week 
July 5, 1934, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


Week 





slaughtered at Chicago under federal in- 
on for week ended June 29, 1934, with com- 


ended Thursday, 


Prev. 
week. 
52,246 
37,060 
12,209 


101,515 





U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, June 29, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week 

ended 

June 29 

I » oiicckwseotuesay 110,619 

Kansas City, Kans....... aa 
GUE, ccccncecsercescses 

St. Louis & East St. eee: 5° O70 

SE BE awcccdenveesen i 048 

St. Joseph ........... -. 26,999 

3 Re 26,559 

N. Y., Newark & J. C.. - 28,584 

TD ctu ceeviséviscacte 377,829 


Prev. 
week. 


et 





Cor. 
week, 
1933. 
172,999 
68,482 
64,150 
92,125 
50,550 
38,441 
33,632 
520,379 
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CHICAGO SECTION 


D. I. Davis, famous packinghouse en- 
gineering authority, now a resident of 
El Paso, Tex., was a Chicago visitor 
this week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 33,344 cattle, 14,987 
calves, 40,236 hogs, 10,052 sheep. 


Carroll Griffith, of Griffith Labora- 
tories, is spending the entire month of 
July vacationing in Alaska, reaching 
the interior via the Skagway river. 


John W. Hall sails from Montreal on 
July 14 for a tour of Great Britain and 
Ireland. Due warning has been given 
the custodians of Blarney Castle, 
County Cork. 

I. W. Fowler, managing director of 
the Fowler Casing Co., Ltd., London, 
England, was in Chicago this week with 
Mrs. Fowler, on his annual inspection 
tour. He reports conditions consider- 
ably improved abroad. 


James T. White, manager of Swift & 
Co. plants at San Francisco, has been 
made general manager of the company’s 
entire Pacific Coast territory. Previous 
to his six years’ location on the Coast 
Mr. White was manager at Milwaukee 
and at Dallas, Tex. 


George W. Whitting, of Wm. Davies 
Co., Inc., Chicago, with his wife and 
five children, is spending two weeks at 
Pelican Lake and Rhinelander, Wis. 
Several consignments of fish have been 
received, although not sufficient to sup- 
ply his host of friends. 


Provision shipments from Chicago for 
the week ended June 30, 1934,with com- 
parisons, were as follows: 


Week 
June 30. 
-21,121.000 22,617,000 19,652,000 
Fresh meats, Ibs. ..40,942,000 42,878,000 38,592,000 


Same 
week, °33. 


Previous 
week. 
Cured meats, Ibs.. 


Lard, lbs - 5,705,000 4,609,000 


a 
CATTLE AND SHEEP MARKETS. 


Searcity of fancy heavy steers fea- 
tured the cattle market during June, 
and resulted in the highest top price for 
the year, while in spite of the light run 
of lambs, prices dropped. Conditions in 
the cattle market are in sharp contrast 
to those of a year ago when supplies 
of heavy cattle flooded the market. The 
government’s drought cattle program 
was in full sway during the period and 
while these cattle did not enter the 
regular trade channels it was felt that 
the heavy receipts had a depressing 
effect on the price of lower grade cattle. 

At Chicago the top price for beef 
steers was $10.40 and the average $7.85. 
Both figures are the highest for any 
month of 1934. In June, 1933, the aver- 
age price was $7.35, two years ago it 
was $5.80 and in 1932 it was $6.65. The 
average weight of all cattle received at 
this market during the month at 915 
Ibs. was the lightest for the year, being 
80 Ibs. less than the June, 1933, average, 
79 lbs. less than two years ago and 89 
lbs. less than in June, 1931. 


5,501,000 
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Top lamb prices at Chicago at $10.00 
and the average at $8.50 were the low- 
est for any month so far this year with 
the exception of January. In June, 
1933, the average price was $7.40 and 
in 1932 it was $5.80. The average 
weight of lambs at 72 lbs. was the light- 
est for any month so far this year, and 
lighter than in the same month of each 
of the past three years. 


——ii— 
CARL FOWLER PASSES ON. 

Carl Fowler, vice-president of Wilson 
& Co., in charge of sales, died suddenly 
at his home in Park Ridge, IIl., on June 
30, at the age of 49 years. He had been 
in ill health for some time and had not 
been actively engaged in his work for 
about six months. 

For many years Mr. Fowler was head 
of the branch house department of the 
Cudahy Packing Co. He left this posi- 
tion to engage in the packing business 


KEEN AND COURAGEOUS. 


well-known young packer 
who died suddenly on 
June 30. 


Carl Fowler, 
sales executive, 


for himself, conducting a plant at Kan- 
sas City. Later he became associated 
with Wilson & Co., and late in 1929 was 
made vice-president in charge of sales. 

One of the best-known young execu- 
tives in the business, Mr. Fowler’s fail- 
ing health and death came as something 
of a shock to his many acquaintances 
and friends in the industry. He was 
regarded as a man of unusual ability 
along sales lines, with a keen vision of 
the fundamentals necessary for success 
in this branch of the industry. 

He is survived by his widow, one son 
and a daughter. Funeral services were 
held from the family residence at 432 
Ashland av., on Tuesday afternoon, July 
3, with interment in the Town of Maine 
cemetery. 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, July 3, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, July 3, 1934: 

Sales. High. Low. 
Week ended 
July. 3. —July 3.— 
4 


—Close.— 


Amer. Stores... 200 

Armour A. ....36,000 
cS err 20,200 
Do. Ill. Pfd. 5, 
Do. Del. Pfd. 1,100 

Armour & Co., 


Beechnut Pack. 
Bohack, H. C... 
Do. Pf 


. ‘d. 
Chick. Co. Oil.. 
Childs 
Cudah 
First Nat. Strs. 2,200 
Gen. Foods ....14,000 
Gobel Co. ..... 7,000 
Gr.A.&P.1stPfd. 60 
> DUOW nce 
Hormel, G. A.. 50 
Hygrade Food.. 600 
Kroger G. & B. 6,200 
Libby MeNeill.. 6,750 
McMarr Strs.... .... 
Mayer, Oscar... 
Mickelberry Co. 
M. @ H. PM.. 
Morrell & Co... 


Do. B. 
Nat. Leather .. 
Nat. Tea 


Safeway Strs... 2 

Do. 6% Pfd. 

Do. 7% Pfd. 
Stahl Meyer .. .... 
Swift & Co....37,900 

Do. Intl. .... 7,150 
‘o Ue 
U. 8. Cold Stor. .... 
U._S. Leather... 1,900 

Te, Ds sccose « GE 

Do. Pr. Pfd.. 100 
Wesson Oil ... 3,000 

Do. Pfd. 00 
Wilson & Co... 

ee a FS 

Do. Pfd. .... 6.300 


APRIL MEAT CONSUMPTION. 


Federally-inspected meats apparent- 
ly available for consumption during 
April, 1934, with comparisons, as re- 
ported by the U. S. Bureau of Agri- 
caltural Economics: 

Consumption, Per capita, 
$ Ibs. 
BEEF AND VEAL. 
1934 449,000,000 
WOSS ... 22000 e - -h0t, 000,000 


PORK (INC. LARD). 


April, 
April, 


April, 
April, 
LAMB AND MUTTON, 
48,000,000 
TOGE cccccescccose See 
—_—_@——_. 
PROVISON AND LARD MARKETS. 


(Continued from page 33.) 


population was anticipated as a result 
of Government relief purchases, Gov- 
ernment reduction contracts and the 
drought, nevertheless the decrease im 
the prospective supplies exceeded all ex- 
pectations. 

A decrease of 28 per cent in the 
spring pig crop of 1934 from that of 
1933, and a prospective decrease of 38 
per cent in the number of sows to far- 
row in the fall season of 1934, compared 


April, 
April, 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 





















SERVICE 


to Meat Packers 


Unequalled quality and perfect uniformity 
of CALVEG Onion and Garlic Powders; 
Pecled Pimiento Flakes; Vegetable 
Meat Loaf Mixture; and Green Bell 
Pepper Flakes are the reasons why the 
well-known distributors at the right handle 
CALVEG exclusively! 
THE BURBANK CORP., Burbank, Calif. 








with the number that farrowed in the 
fall of 1933, were indicated. 

The decreases, both in number of 
head and in percentage, are the largest 
in a single year, indicated by records 
of hog slaughter, for the last 50 years. 

Number of pigs saved in the United 
States in the spring season of 1934 
(December 1, 1933, to June 1, 1934), is 
estimated at 37,427,000 head, or 14,595,- 
000 head less than the previous year. 

The decrease in this year’s spring pig 
crop resulted from a decrease in the 
number of sows farrowed, as there was 
but little change in the average num- 
ber of pigs saved per litter. The esti- 
mated number of sows farrowing in the 
spring of 1934 was 6,418,000 head, com- 
pared with 8,866,000 head in 1933, and 
8,691,000 head in 1932. The decrease 


Se a 


} CHICAGO: 


MI CINCINNATI: 
m Frank Tea & Spice Co. 


Sokol & Company 





DETROIT: 


Asmus Brothers 


PHILADELPHIA: 
J. K. Laudenslager, Inc. 
612-16 West York St. 


PITTSBURGH: 
Con Yeager Co, 


ST. LOUIS: 
Jas. H. Forbes 
Tea & Coffee Co. 
SAN FRANCISCO: 


California Casing Co. 
1180 Folsom St. 











OS PY? 
Peacock Brani 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


» WJ. Stange Co. 


!, 


e= CHICAGO 























for the United States was 28 per cent 
and for the Corn Belt, 28 per cent. 
Average number of pigs saved per litter 
this spring was 5.83; last spring, 5.87, 
for the United States. For the Corn 
Belt comparable figures are 5.89, 
against 5.90. 


PORK—Market was steady at New 
York. Mess was quoted at $19.12%; 
family, $19.75; fat backs, $13.75@15.75 
per barrel. Demand was kept down by 
hot weather. 


LARD—Market was fairly steady and 
demand was moderate. At New York, 
prime western was quoted at 4.70@ 
4.80c; middle western, 6.55@6.65c; New 
York City tierces, 4%c; tubs, 6%c; re- 
fined Continent, 4%c; South America, 
5c; Brazil kegs, 54%c; compound, car 
lots, 74ec; smaller lots, 7%c. 














At Chicago, regular lard in round lots 
was quoted at 5c over July; loose lard, 
47%c under July; leaf lard, 50c under 
July. 

BEEF—Demand was quiet at New 
York, but the market was _ steady. 
Mess was nominal; packer, nominal; 
family, $12.50@13.50; extra India mess, 
nominal. 

a 


CANADIAN BRANDED BEEF. 


Sales of branded beef in Canada 
during May, 1934, totaled 4,397,269 lbs., 
those for the same month of 1933 being 
2,754,678 lbs. Sales of the first or red 


brand in May, 19384, amounted to 
1,465,394 lbs. and those of the blue 
brand or second brand 2,931,875. 














ARCHITECT 

Established since 1909 

PACKING PLANTS — 
RECONDITIONING FOR GOVT. 





H. P. HENSCHIEN 


PLANT ADDITIONS 


59 E. Van Buren St., Chicago, II. 








Price 








INSPECTION 





Chicago 





3O No. LaSALLE ST. 


_ eee 
THE MEAT PACKING INDUSTRY 


Week ending July 7, 1934 





SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 













Carlots 


Superior Packing Co. 


DRESSED BEEF 
BONELESS BEEF and VEAL 





Service 


Quality 







St. Paul 















Barrel Lots 































CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, JUNE 30, 1934. 
High. Low. 


CASH PRICES. 


Based on actual carlot trading Thursday, 
uly 5, 34. Close. 


REGULAR HAMS. 


6.6214 
6.90 
7.02% 


7.25 


SKINNED HAMS. 
Green. 


6.62%b 
6.90ax 


8% 
8% @8% 
8% @8% 
8% @8% 
Short shank 4c 
WEDNESDAY, JULY 4, 1934. 
HOLIDAY—NO MARKET. 


THURSDAY, JULY 5, 1934. 


(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. 


6.87% 
7.22% 
*Quotations represent No. 1 new cure. 


D. S. BELLIES. 
Clear. 


9.52% ecee cece 
9.62% 9.671% 9.6214 
FRIDAY, JULY 6, 1934, 


y: ax, asked; b, bid; n, nom; —, split. 
a 
KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaughtered 
in the United States during April, 
— comparisons, is reported as fol- 
ows: 


OTHER D. 8S. MEATS. 
Wxtra short clears .....-ccecs 35-45 
Extra short ribs 35-45 
Regular plates 3 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls Sheep and 
—Cattle——- ——-Hogs——- —_lambs— 
Prime 
Prime 
Refined, 
Neutral, 
Raw leaf 


cash 
loose 


steam, 
steam, 
boxed, 


Cows and 


heifers. 
Bulls and 


R 


Stags and 


Barrows. 


April, 
1934 54.95 41.64 3.41 48.20 51.14 
v., 
1933 52.02 44.09 3.89 48.14 51.35 








PURE VINEGARS SPICES. 


(These prices are basis f.0.b. Chicago.) 


A. P. CALLAHAN & COMPANY Whole. Ground. 


TH LA SALLE STREET 


CHICAGO. ILL 


Pepper, 
Pepper, 


PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended June 30, 1934: 
PORK. 


Week 
ended 


Week Nov. 1, 
ended 1933, to 
July 1, June 30, 
1933, 1934, 
bbls. bbls. 
Total 

United Kingdom 
Continent 

West Indies 


2,227 
1,2 
299 
BACON AND HAMS. 
Mibs. M lbs. 
1,593 


M Ibs. 
Total 

United Kingdom 

Continent 

West Indies 

Canada 


Other countries 


M lbs. 
Total 5,143 
Uni 57: 
Continent 
Sth. and Ctl. 
West Indies 
Other countries 


M lbs. 
3,747 
4,572 2,903 


America. . 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Hams, 
M Ibs. 


804 


Pork, 
From Bbls. 
New York 
Loston 
Philadelphia 
Baltimore 
Montreal 
Halifax 


Total week 
Previous week 


Cor. week 1933........ oi 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO JUNE 30, 1934. 

1933 to 1932 to 

1934. 1933. 
1,413 


De- 
crease. 
968 


Increase. 
Pork, M lbs 
Bacon and hams, 
Ml 46,971 48,477 onan 
321,625 «+. 89,998 





CURING MATERIALS. 


Cwt. 
Nitrite of soda, per 100 lbs.........$9.08 
(1 to 4 bbls. delivered.) 
(5 or more bbls. per 100 lbs. 
delivered) 

Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 

Dbl. refined granulated 

Small crystals ...... pacee en eouae 

Medium crystals 

Large crystals 
Dbl. refd. gran. nitrate of soda.... 35g 
Salt, per ton, in carlots only, f.o.b. Chicago: 

Granulated 

Medium, air dried. 


arelsta 
RakSS 


PSO 
=s 


Se 


Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
leans 
Second sugar, 90 basis 
. Standard gran., f.o.b. refiners ( 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 








ANIMAL OILS. 


Prime edible 

Prime inedible 
Headlight 

Prime winterstrained 
Extra winterstrained 


= 


Pat 


Extra No. 1 lard oil 
No. 1 lard oil 


Acidless tallow oil 
20° neatsfoot oil 
Pure neatsfoot oil 
Special neatsfoot oil 
Extra neatsfoot oil. . 
No. 1 neatsfoot oil 


Oil weighs 714 lbs. per gallon. Barrels contait 
about 50 gals. each. Prices are for oil in barrels. 
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COOPERAGE. 


Ash pork barrels, black iron hoops.$1.40 @1.424 
Oak pork barrels, black iron hoops. 1.30 @1.324 
Ash pork barrels, galv. iron hoops. 1.47%4@1. 
Oak pork barrels, galv. iron hoops. . 

White oak ham tierces 2.223 

Red oak lard tierces 

White oak lard tierces 


The National Provisionet 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 











Carcass Beef. 
Week ended 
Prime native steers— July 3, 1934. 
400- GOO 2... eee eeeeees 12%@13 
BOs ME coweasipeessiesis 12° @12% 
800-1000 ...-- cere eeere 13%@14% 
Good native steers— 
400- BOO 2... eee eeeee 10%@11% 
G00- BOO 2... cece ee eeeee 11 @ll% 
800-1000 ..... ee ee eeeee 124% @12% 
Medium steers— 
eS ae ..10 @10% 
600- 800 ....--- 10%@11 
800-1000 ....---++- --12 @12% 
Heifers, good, 400-600... .10%@11% 
Cows, 400-600 ......---- 64@ 8 
Hind quarters, choice.... @16% 
Fore quarters, choice.... @10'% 
Beef Cuts. 
Steer loins, prime..... . unquoted 
Steer loins, No. 1....---- @32 
Steer loins, No. 2.....--- @30 
Steer short loins, prime. . unquoted 
Steer short loins, No. 1.. a4 
Steer short loins, No. 2.. @4i 
Steer loin ends (hips).... @20 
Steer loin ends, No. 2...- @i19 
Cow loins ..--eeeeeeeeee @ai6 
Cow short loins......---- @20 
Cow loin ends (hips).... @i2 
Steer ribs, prime......-. unquoted 
Steer ribs, No. 1.....--- 2 
Steer ribs, No. 2.....--- @19 
Cow ribs, No. 2......---- @ll 
Cow ribs, No. 3......-+++ @10 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1....-- @l4 
Steer rounds, No. 2....-- @ai13% 
Steer chucks, prime.....-.- unquoted 
Steer chucks, No. 1.....- @10 
Steer chucks, No. 2....-. @ 9% 
Cow rounds ......-+++++ @ 9% 
Cow chucks .....-+-++-+- a. 6% 
Steer plates ......+-+-++ @ 6% 
Medium plates ......+--- @ 6 
Briskets, No. 1......-.-- @io 
Steer navel ends......-- @i 
Cow navel ends.......--- @ 3 
Fore shanks .......--+-- @ i 
Hind shanks .....---++-+ @ 4 
Strip loins, No. 1, bnis.. abs 
Strip loins, No. 2......-- @62 
Sirloin butts, No, 1.....- @22 
Sirloin butts, No. 2...... @1s8 
teef tenderloins, No. 1.. @60 
Beef tenderloins, No. 2.. @50 
Rump butts .....-+++++- @i18 
Flank steaks ......++++. @1s 
Shoulder clods ......---+ @ 8% 
Hanging tenderloins .... @ 6 
Insides, green, 6@8 lbs.. @10% 
Outsides, green, 5@6 Ibs. @ 8% 
Knuckles, green, 5@6 lbs. @ 8% 
Beef Products. 
Brains (per Ib.)....+---- @ 5 
FROME 2. ccc ccccccccecccs @ 5 
TONgueS ...-.eeeeseeeees aii 
SweetbreadsS ......--+++- @ai9 
Ox-tail, per Ib.......++-- @5 
Fresh tripe, plain.......- @ 4 
Fresh tripe, H. C.....-- @ 8 
ee See te ee @13 
Kidneys, per Ib.......--- @s 
Veal. 
Choice carcass .....-.+++- 9 @l10 
Good carcasS ....-+--++- 7 @s 
Good saddles .....--+++. 10 @i3 
Good racKS ....--+-e+++0. 6 @8 
Medium racks ......-+++- 4 @5 
Veal Products. 
Brains, each ....-++-++++ @7 
Sweetbreads .......++++- @35 
Gall Mvers ...ccsccccccce @35 
Lamb. 
Choice lambs ......-++- @18s 
Medium lambs ......+--- @15 
Choice saddles ......+-+-- @20 
Medium saddles .....--- @18 
Choice fores ......+-++-- @16 
Medium fores ......-.--- @l4 
Lamb fries, per Ib......- @25 
Lamb tongues, per Ib... @i2 
Iamb kidneys, per Ib... @25 
Mutton. 
Heavy sheep .....-++++++ @ 4 
Light sheep ....-+++++++ ai 
Heavy saddles ......---- @ 5 
Light saddles ......++-- a9 
Heavy fores .....-cceees a 3 
Tight fores ....cccccces @ 6 
Mutton legs ......cce+-- @i10 
Mutton loinn ......cceee- @ 8 
Mutton stew ........-+++- @ 4 
Sheep tongues, per Ib..... @i2 
Sheep heads, each .....- @10 


Fresh Pork, Etc. 
Pork loins, 8@10 lbs. av. 


Skinned shoulders 


©) 
HARWARRY” 
FRR RE 


a 


f=) 


= 


AGAHAS. 


Boneless butts, cellar t 


® 
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(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cart 
Country style sausage, 
Country style sausage, fresh i 
Country style sausage, 
Frankfurts in sheep casings 
Frankfurters in hog casings 
Bologna in beef bungs, 
Bologna in beef middles, 
Liver sausage in beef rounds ° 
Smoked liver sausage in hog bungs.....- 
Liver sausage in hog bungs 
Head cheese ....---eeeeeees 
New England luncheon spec 
Minced luncheon specialty, choice......+ 





DRY SAUSAGE. 


Cervelat, choice, in hog bungs...---++++ 
Thuringer cervelat ...----- 


. C. i 
ww’ salami, ch 


a 0 
Frisses, choice, in hog midd 
Genoa style salami.. 


Mortadella, new condition 





Virginia hams .....-- 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 


Special lean pork tr 
Extra lean pork trimmings 


RAPNWAD 
RE OR 


Native boneless bull meat (heavy 
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Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up... 
Dressed cutter cows, 400 Ibs. and wu 
Dr. bologna bulls, 600 Ibs. and up. 


839 5535999999 
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Pork tongue, canner trim, 8. ¥ 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


QSdS 


— 
“1b. 


~ Is 6) 


Domestic rounds, 180 pack .. 
Domestic rounds, 140 pack... 


de, 2@2% in, diam....1. 
extra wide, 2% in. and 


un. 
Middiles, regular . 


12-15 in. wide, flat.. 
10-12 in. wide, flat.. 
8-10 in. wide, flat.... 
6- & in. wide, flat.....cecceseeceeres 
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Week ending July 7, 1934 





SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate......-++++++ reer re. $5.25 
Large tins, 1 to crate.......+-+seereeeerers 5.75 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 


Smoked link sausage in hog casings— 











Small tins, 2 to crate 5.50 
Large tins, 1 to crate 6.25 
DRY SALT MEATS. 

Clear bellies, 18@20 lbs @10 
Clear bellies, 14@16 lbs.......--++> @10% 
Rib bellies, 25@30 Ibs.......--+-++eee ; @ 9% 
Fat backs, 10@12 Ibs......---++++++e+s @ 7% 
Fat backs, 14@16 Ibs.....--++++++++++5 @ 7% 
Regular plates .....---+-seeeeeeerceees @i 
Butts ...ceeeeeeeees gesersedeseseneeeee @ 5% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs... 
Fancy skd. hams, 14@16 Ilbs.. 
Standard reg. hams, 14@16 Ibs... 









..18 @19 






Picnics, bY lbs., short shank.... 1%@l 
Picnics, 4@8 lbs. long shank ... .10%@11 
Fancy bacon, 6@8 IDS. ....++-+++eeeeees 19%4@20 
Standard bacon, 6@8 Ibs.....---++++++++ 16%@17% 
No. 1 beef ham sets, smoked— 

Insides, 8@12 Ibs.....--- eeeecee coeece @25 

Outsides, 5@9 Ibs.....---seeeeeeceers @22 

Knuckles, 5@9 Ibs....- ‘andieennae eevee @22 
Cooked hams, choice, skin on, fatted.. @31 
Cooked hams, choice, skinless, fatted.. 32 
Cooked picnics, skin on, fatted...ccsee @22% 
Cooked picnics, skinned, fatted .....-- @23 
Cooked loin roll, smoked ....-++++++++ @30 


BARRELED PORK AND BEEF. 


Mess pork, regular....-+ssescserseeeres @22.50 
Family back pork, 24 to 34 pieces.....- @22.50 
Family back pork, 35 to 45 pieces...... 19.00 
Clear back pork, 40 to 50 pieces...... 23.00 
Clear plate pork, 25 to 35 pieces....... @17.00 
Brisket pork ....-.+seeeeeeeceeeceeeers @16.50 
Been yest a evccecee epccesecscose @14.50 
Plate beef .....-+-seeseerces seeeeeheee @12.00 


Extra plate beef, 200 Ib. bbis....------ @13.00 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. WEL. occcccccccccececceameen 
Honey comb tripe, 200-Ib. bbl......-. ooowbe .. 16.00 
Pocket honeycomb tripe, 200-Ib. bbl.....---- 19.00 
Pork feet, 200-Ib. Dbl... .---seeeeeeeereceees 15.50 
Pork tongues, 200-lb. bbl..... ERLE 33.00 
Lamb tongues, short cut, 200 Ib. bbl......... 40.00 


OLEOMARGARINE. 
White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. Chicago. @ 9% 
Nut, 1-Ib. cartons, f.o.b. Chicago.....-- @ 9% 
Pastry, 60-Ib. tubs, f.o.b. Chicago.....-. @10 

LARD. 
Prime steam, cash, Bd. Trade...... @%6.70 
Prime steam, loose, Bd. Trade...... 6.10 
Refined lard, tierces, f.0.b. Chicago. . @ 8 
Kettle rendered, tierces, f.0.b. Chgo. @ 8% 
Leaf lard, tierces, f.o.b. Chgo..... 814 
Neutral, in tierces, f.o.b. Chicago. . @ 8% 
Compound, vegetable, tierces, c.a.f.. @ 7% 
OLEO OIL AND STEARINE. 
Pxtra oleo Oil... ..- see eeeeereeee 6c osien g 6 
Prime No. 2 oleo Of) ..-.eeeeeeererers 54@ 5% 


Prime oleo stearine, edible.....++-+++++ @ 5% 


TALLOWS AND GREASES. 















Edible tallow, under 1% acid, 45 titre.. @ 4% 
Prime packers’ tallow ....-++++++++++* 8%@ 4 
No. 1 tallow, 10% f.f£.8....-+++++++0%% @ 3% 
No. 2 tallow, 40% f:f.8....-++++-++ee> @ 3% 
Choice white grease .....--+sessseee 3%@ 4 
A-White gTreaS@ ....---eecsseresseeeee @ 3% 
B-White grease, maximum 5% acid..... g 3% 
Yellow grease, 10@15%...---++++++0+* @ 3% 
Brown grease, 40% f.f.8.....+-+++eee+* @ 3% 
VEGETABLE OILS. 

Crude cottonseed ofl in tanks, f.o.b. 

Valley points, prompt .....--- vamos 449 5 
White, deodorized, in bbis Chgo. 6' 7 
Yellow, deodorized .....-- wees 6%@ T 
Soap stock, 50% f.f.a, f.0.b.. - 1%@ 1% 
Corn oil, in tanks, f.o.b. mills . @ 5 
Soya bean oil, f.0.b. mills.... . 5.8@ 5.5 
Cocoanut oil, seller’s tanks, f. coast. 2%@ 2% 
Refined in bbls., f.0.b. Chicago....--+-+- @ 5% 
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Customers 
Want 
New Names 
for 
Different 
Meat Cuts 


" EW names for different cuts of 

meat are what the _ public 
wants,” declares Wm. Nelson, propri- 
etor of Nelson Brothers, located at 13 
E. Chicago st., Elgin, Ill. 

“And that is what they are going to 
get in my shop hereafter,” he added. 
“I have had ample proof that it pays 
to offer my customers all the different 
cuts of meat, some of which they have 
never heard of or seen before.” 


Some time ago Mr. Nelson attended a 
demonstration of meat cutting which 
was held by the National Live Stock 
and Meat Board. After he reached 
home he began to think about what the 
lecturer had said. He realized that per- 
haps he had gotten in a rut in selling 
meat, and had become so accustomed 
to offering the same cuts to the same 
people that he was passing up a lot of 
good opportunities to sell more and 
different cuts. 


Housewife Wants Something New. 

The lecturer had said that the public 
’ needs new names for different cuts of 
meat. When the housewife is prepar- 
ing her menu, she feels that she wants 
something new, and even if it is part 
of a standard cut, if it has a new name, 
it helps to put her dinner over when 
the guests comment and compliment her 
upon the meat and ask what cut it was. 

After thinking all these things over, 
Mr. Nelson talked to a few market men 
the following morning. They thought 
the idea sounded good but that it might 
not be practical. Out of 101 cuts of 
meat they thought there would be at 
least 75 per cent of them that he would 
not be able to move. 

“But,” said Mr. Nelson, “I decided 
that not to try would be standing still, 
and in order to do business during these 
times a person has to be on their toes 
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DISPLAY OF 101 MEAT CUTS INCREASES BUSINESS. 


This display proved a splendid merchandisin 


increase in business by introducing to the 


they had never hear 


and figure out something new.” So he 
went ahead and planned for his exhibit 
of 101 cuts. 


He ran an advertisement in the daily 
paper, and he talked to every meat 
salesman who came in to see him and 
told him of his intention. They all be- 
came enthusiastic and carried the word 
around that the public and the meat 
dealers in particular were invited to 
come in and see the cuts of meat. 








Does the Selection of Meat Offer 
a Problem to You? 


You are cordially invited to Nelson 
Brothers’ Display of 


101 
MEATS 


At Our Store All Day 
Thursday and Friday 


We believe this to be the first dis- 
play of its kind ever made in Elgin and 
feel that it will be of inestimable value 
in giving the homemakers of this vicin- 
ity an insight into the really wide 
variety of choice that meat offers. We 
believe that in this display we show 
practically every cut of meat that the 
market affords. Don’t miss it—stop by 
on your way to or from the cooking 
school. 


NELSON BROTHERS 
Quality Groceries and Meats 
13 E. Chicago St. Phone Elgin 1706 








SELLING MEAT TO THE PUBLIC. 


This advertisement appeared in the Elgin 

daily papers just prior to the day when 

the demonstration of 101 cuts of meat 
was on display at the market. 


idea and has brought about a —— 
ublic many delicious cuts of meat whic 
of or seen before. 

The demonstration was on display for 
two days, and the store remained open 
until 9:30 in the evening on both days. 
Several of Mr. Nelson’s large competi- 
tors called and asked him to take the 
trouble to go into detail on these cuts 
with the managers of their meat de- 
partments. 


Competitors Interested. 


He found the public greatly inter- 
ested, and one of the principal topics 
of conversation at clubs and bridge 
parties for some time was the 101 cuts 
of meat on display at Nelson Brothers. 
The most frequent question asked was, 
“How is it ever possible to get 101 
different cuts of meat?” 

The most successful part of the dem- 
onstration was that Mr. Nelson found 
it easily possible to sell every one of 
the various cuts, for by 9:30 on the 
morning following the demonstration he 
did not have a single cut left. He was 
only sorry that he could not keep his 
display longer, as a great many people 
stopped in to see it long after the last 
piece of meat had been sold. 

He says his sales have shown a steady 
increase ever since the demonstration 
and his customers are asking for all 
the new cuts. 


He is more than enthusiastic over the 
merchandising value of such a demon- 
stration, as he finds it both practical and 
a@ money-maker for the retail mer- 
chant. 

Sn 

Did you know that water is one of 
the greatest enemies of fresh meat! 
Read chapter 5 of “PorK PACKING,” 
The National Provisioner’s latest book, 
and have your men read it. 


The National Provisioner 
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Meat Dealers Ask Separate Code time 


EPRESENTATIVES of retail meat 

dealers of the country appeared 
before officials of the NRA at Wash- 
ington on July 2 and gave reasons why 
they believe a separate code should be 
granted for this industry. The Na- 
tional Association of Retail Grocers has 
indicated that provisions of the retail 
food code are broad enough to cover the 
meat trade. 


Among those present on behalf of the 
meat retailers were Wm. B. Margerum 
of Philadelphia, president, John A. 
Kotal of Chicago, secretary, and Wal- 
ter Kay, chairman of the board of the 
National Association of Retail Meat 
Dealers. Both Mr. Kotal and Mr. Kay 
testified. Charles W. Kaiser, secretary 
of the central branch of the Chicago 
association, filed a brief, as did E. G. 
Shinner of Chicago, independent chain 
meat retailer, and others. 


The hearing lasted all day and until 
after midnight. Many arguments were 
presented predominantly in favor of a 
separate code. Objection was presented 
to the meat retailers’ abiding by the gen- 
eral retail food code because they have 
not equal representation in the code. 
Meat retailers want full autonomy in 
administering their code. 


It was proposed by the code author- 
ity that a board of directors be elected 
for administering the retail meat code, 
composed of one member each from the 
food and grocery chain store associa- 
tion, the kosher butchers, meat, poultry 
and game purveyors, Institute of Amer- 
ican Meat Packers and the National 
Association of Retail Grocers, in con- 
junction with meat retailer representa- 
tives. 

Arguments and briefs in connection 
with this code may be filed up to July 

—#— 

CLEVER CREDIT PLAN. 

A retailer in Wilmington, Calif., has 
perfected a plan whereby a merchant 
may grant credit and at the same time 
be protected against credit losses. The 
applicant for credit agrees to pay two 
dollars semi-monthly until a°$50 bond 
which he purchases has been paid off. 
When the account is closed the retailer 
returns the amount of money paid in, 
minus any unpaid bills, if such exist. 
Interest at 4 per cent is also given. 
Accounts are payable every two weeks 
under the plan, and no credit is given 
the same day the application is filled 
out. As yet, this retailer reports, no 
one has refused to sign the bond, and 
housewives are even enthusiastic about 
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NEWS OF THE RETAILERS. 


American meat market located at the 
corner of Eighth and Franklin sts., 
Michigan City, Ind., has been purchased 


Week ending July 7, 1934 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
rs M of other meats, in mostly cash and carry stores. 
by Vincent, Andrew and Ben Koziatek, Compiled by the U. S. Bureau of Agricultural 
formerly associated with Tittle Broth- Economics. Prices are bosed on simple average 


. as - : f quotati ; 
ers market in Michigan City and with “ “°*%"s nang 





the American market. a 
Tauber meat market of Neenah, Wis., Sa a8 894 
owned by Mrs. William Tauber, has 2 28 ei 23 28 2g 
been completely modernized. Beef: 68 468 6&8 65 48 &8 

. Porterhouse steak... .41 .36 .41 .34 .82 .35 

The P. W. Benner meat market, Fon- font Steak oe: ‘35 (31 136 129 (26 ‘98 

—_ Wis., was completely destroyed by Round steak........ 82 30 .84 25 28 .26 

roast, Ist 6 ribs .25 .24 .27 .21 .20 .23 

re recently. : Chuck roast ........ "18 (16 (18 (15 [14 [16 

A new meat market will soon be Pilate beef ......... .9 .8 10 9 .9 .10 
opened in Dumont, Ia., by Fred Borne Lamb: 

: ree 26 .22 .24 25 .20 .28 

and Arthur Anderson. Loin chops ..-.-.... ‘46 39 142 ‘38 ‘32 ‘33 

Jens Martinson has opened a new Rib chops .......... 86 .30. .20 .34 .27 .31 

market in Rothsay, Minn. wae EARS ee a 2m BS @ 

Py ey «a will gh i market Chops, center cuts.. 25 .22 .23 .2¢ 18 21 

a ve. q inn. acon, strips ....... . : a. : . 

ne fe = va Bacon, sliced ...... .29 .26 .29 .29 .24 .24 

Three new meat markets have opened Hams, whole ... 18 .20 .20 .16 .16 

recently in Milwaukee, Wis.: At 5729 [argos Smoked ---- 39 37 35 30 “p78 
W. North ave., by Ambrose Wagner; Veal: 

at 3895 N. Pt. Washington road by cutlets ............ 87 .36 Al 29 28 33 

: e Loin chops ......... 29 .28 .31 .24 F 
Frank Nickel; at 832 E. Center st., by [ip Pmt ‘24 124 (27 (21 [20 20 
H. Horwitz. Stewing (breast) ... .12 .10 13 9 .9 .10 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on July 5, 1934: 

















Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS (1) (300-500 LBS.): 
| op MELEE EEE, re $12.00@12.50 wee ee eee 
Pee Ree niGiate ane aalo 10.50@12.00 _—s........ 
Medium S i -dasepawin® 8.50@10.50 ........ ee 
MEINE arccototssaceressenecccceccen, CE  satereicsin T.0BG BGO wc cccccccce 
STEERS (500-600 LBS.): 
CD sc sccanaadseceonewewewessanue EE.  dsdewhents 12.50@13.00 att trey 
SD bis cdeeneensonscawensenstvessene 10. _ Serer 10. 12.50 10.50@12.00 
Medium eee 8.50@10.50 9.00@10.50 
TED | Knenveesktassemenensencesese 0 Ud ee pet 8.50 7.00@ 9.00 
STEERS (600-700 LBS.): 
Choice 11,50@12.50 owe 12.50@13.50 12.00@13.00 
G -++ 10.50@11.50 ees 11.00@13.00 10.50@12.00 
Medium 9.00@10.50 9.00@11.50 9.00@11.00 9.00@10.50 
STEERS (700 LBS. UP): 
EE vineSaedsunedeseekenen she medeas 12.00@13.00 13.00@14.00 13.00@14.00 12.00@13.00 
BME ss chicediea aaaoence sot etn cae 11.00@12.00  11.50@13.00 11.50@13.00  10.50@12.00 
COWS: 
SEE hkbwcnnd saab eoebetnes seekexens - 7.50@ 9.00 9.00@ 9.50 |! are 
OO ee ne oie 7.50 8.00@ 9.00 8.00@ 9.50 7 00g 8.00 
CE cwetednnecnshcetenscsereneens 5.50@ 6.50 7.00@ 8.00 6. 7.50 6.00@ 7.00 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
RE. vunviesseeecdeneeeeseneenet ees 8.50@ 9.50 9.00@10.00 9.00@11.00 
DGG VitienGiee-ne<michiwesmetneaenans 7.00@ 8.50 8.00@ 9.00 7.00@ 9.00 
PEE 04-000 betceeeie ese teheenaees 6.00@ 7.00 oe 8.00 6.00@ 7.00 
EE, cares wsnccedan tkeee saunas 5.00@ 6.00 6.00@ 6.50 5.5 6.00 
CALF (2) (3): 
SN Scickeo on. s0seenssawasueweeseeanGe atentieees  —sanemaetes 6.50@ 8.00 
DT Lats cideniembaie stub eeeiens essiaaabaes ‘merieditasin 5.50@ 6.50 
TREE Setoccareeteedcceccocesenioss 6u0eeenwes i$ 96eeeneees 5.00@ 5.50 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
MEE. Sivas ema cinie cei atueenwbeenadsed 16.00@18.00 17.00@18.00 16.50@18.00 16. 17.00 
RNIN dias sincere arate abiniorniaiaeiuarneele wig etradick 14.50@16.00 16.00@17.00 15.50@16.50 15.00@16.00 
ED 605 6:4as sapnndivntoens dineeeeet 12.00@15.00 13.50@16.00 13.00@15.00 13.00@15.00 
GREED. ang. cbenesrnonaemanees ceases 9.50@12.00 11.50@13.50 11.00@13.00 10.00@12.00 
LAMB (39-45 LBS.): 
Choice 17.00@18.00 16.00@17.50 16.00@17.00 
Good .. 16.00@17.00 15.50@16.50 15. 16.00 
Medium 13.50@16.00 13.00@15.00 13.00@15.00 
DEE ccneveccevescctesecseciescescs. GE |  <ueevauies 11.00@13.00 10.00@12.00 
LAMB (46-55 LBS.): 
OR cashuecanueseecieusqacsteusese, < Qigeesewes. 0 SISOS 16.00@17.00 16.00@17.00 
INU .2:60.0:0-640 00.004 cdeecauvegsiseceect§ bedebestes | weannteey 15.50@16.50 15. 16.00 
2 Sis  .sudesnssacs Jceeeeebawe 
11.00@13.00 13.00@14.00 13.00@14.00 
Oe 11.00@13.00 10.00@12.00 
MUTTON (EWE) (70 LBS. DOWN): 
DEE. \atisdy.cenbecwsosusionehyeeataw ee i (4 reer < tL) ere 
MINED vine nvae-4e0u.en Senueen pevesecee “SEE —_iawcewalaicinis 2 | - -iseawedawte 
SR: cetwernenminemacdntsinmeeeneum GTR B.D. ccccwscccs Cie Ge. Kosnnccsas 
Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. av. . 
10-12 lbs. av. 





12-15 lbs. av. . 

16-22 Ibs. av. ° 
SHOULDERS, N.Y. STYLE, SKINNED: . 

BOs owe esdceubseuebanerente ot Ue rere er 10.00@11. 
PICNICS: 

CE TE DE. cecsiscesseviewssbdewusoue 


14.50@15.50 13.00@15.00 13. 15.00 

14.50@15.50 13.00@15.00 13.00@15.00 

13.50@14.50 12. 14.00 12.00@13.50 

12.00@13.50 11.00@13.00 11.00@12.50 
50 


is cine wae 10.50@11.50 pede ceewes 


(1) Includes heifer 450 Ibs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and Chicago. 
(3) Includes sides at Boston and Philadelphia. 
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N IM- 
A PRESS- 
of the man- 
ner in which advertising in the 
pages of THE NATIONAL PROVI- 
SIONER resulted in direct sales for 
the manufacturer was shown re- 
cently by the experience of John E. 
Smith’s Sons Company, manufac- 
turers of the well-known “Buffalo” 
sausage equipment. Ever since this 
firm introduced its new “Buffalo” 
Self-Emptying Silent Cutter, about 
a year ago, it has consistently ad- 
vertised this machine in the pages 
of the THE NATIONAL PROVISIONER. 
In addition to the features of this 
new cutter the Smith Company has 
from time to time listed a growing 
number of prominent packers and 
sausage manufacturers who have 
purchased this equipment. 


Apparently impressed by both 
the statements of what this ma- 
chine will do in producing a better 
product and saving money for its 
users, and the list of prominent 
names of American sausage manu- 
facturers who had placed orders for 
it—as recounted in their advertise- 
ments—the Norrmalms Livsmed- 
elsaktiebolag of Stockholm, Swe- 
den, cabled the Smith Company for 
prices. These were immediately 
sent, and shortly thereafter an 
order for one of these new self- 
emptying silent cutters was re- 
ceived by cable. 


Following the installation of the 
equipment, another Swedish packer 
saw it in the plant of Norrmalms 
Livsmedelsaktiebolag, and as a re- 
sult of its performance also pur- 
chased one of these cutters. 


Within the short space of time 








Advertising Sells Sausage 
IVE example Equipment Around World 


in which this 
“ Buffalo ” 
self - empty- 
ing silent 
cutter has been on the market 66 
machines have been sold to pro- 
gressive firms, who have not only 
expressed their satisfaction with 
its operation, but who report that 
its installation has given them a 
handsome profit on their invest- 
ment. 


Among the firms in whose sau- 
sage plants this machine is now 
operating are Armour & Com- 
pany (7 plants), Cudahy Packing 
Company (2 plants), Frank & 
Company, Fuhrman & Forster Co., 
Hygrade Food Products Corp. (2 
plants), Richter Food Products, 
Inc. (2 machines), Rath Packing 
Co., Stahl-Meyer, Inc. (2 ma- 
chines), Wilson & Company (3 
plants), and many others. 


“In the many years that we have 
been advertising in THE NATIONAL 
PROVISIONER,” says Riehard C. 
Smith, president of John E. 
Smith’s Sons Company, “we have 
proof that any number of orders 
for our machinery have been re- 
ceived as a direct result of our ads. 
The recent order received from 
Stockholm, Sweden, however, was 
particularly gratifying, because it 
not only showed that this well- 
known firm had confidence in the 
type of advertiser using the pages 
of THE NATIONAL PROVISIONER, but 
also that they felt no hesitancy in 
placing an order in spite of the fact 
that they had never seen the ma- 
chine, and knew of its performance 
only through having seen it pic- 
tured and explained in the pages of 
THE NATIONAL PROVISIONER.” 

















INCREASING SAUSAGE PROFITS. 
(Continued from page 15.) 

to the point where they can make a fair 
profit on sausage. Sales resistance has 
been reduced. 

2—New accounts which the company 
never had been able to sell previously 
have been opened. 

3—Repeat business is highly satisfac- 
tory, indicating that quality of products 
pleases consumers. 


tA 








4—Profitable volume has been in- 


creased. 


How Specials Worked Out. 

The first week’s special was on bock- 
wurst. Volume increased 330 per cent 
over the average sales of previous 
weeks. 


The second week’s special was frank- 
furts. Sales increased 145 per cent over 
the previous general weekly average 
volume. 


The third week’s special was luncheon 
meat (two loaves). The sales increase 
was 450 per cent over the genera 
weekly volume average. 


Total Sales Boosted 20 Per Cent. 


Total sausage sales increase credited 
to the campaign was 20 per cent. 


In commenting on these results presi- 
dent Theodore Weil says: 


“These results of percentage of in- 
crease are by no means true of only 
these three specials. They are typical 
of the results secured by the campaign 
to date. 


“Customer good will and product dis- 
tribution have been increased, and re- 
peat business is good. 


“I do not wish to convey by this 
statement, however, that we are meet- 
ing with what might be considered 100 
per cent success, or that we are doing 
all of the sausage business in our terri- 
tory. There are still many accounts 
to be opened, and some of the new ac- 
counts are buying the specials only, 
There is plenty of room for expansion, 
and we are well aware of this fact. 


‘Our personal opinion is that we are 
on the right track. We are firmly con- 
vinced that sausage sales can be in- 
creased—if it is good sausage, and if 
the products are properly advertised and 
well merchandised.” 

How other manufacturers of sausage have 
increased profitable volume in the face of 


price competition will be told in future issues 
of THE NATIONAL PROVISIONER, 


~ fe - 
NEW YORK NEWS NOTES. 


Walter R. Whiteman, New York dis- 
trict auditor, Swift & Company, retired 
on June 30 after having been connected 
with the company for 46 years. 

Visitors to Wilson & Co., New York, 
during the past week included L. Bar- 
tenstein, engineering department, and 
J. Jacobs, cattle buyer, both from the 
company’s main office in Chicago. 


Kingan Provision Company, New 
York, had as visitors from the com 
pany’s main plant in Indianapolis: J. E 
Miller, credit department; E. J. McVey, 
canned meat department, and J. J. Kint- 
ner, produce department. 


Visitors to New York from Armour 
and Company, Chicago, during the past 
week included P. L. Reed, vice president 
and treasurer; F. A. Benson, vice presi- 
dent; F. A. Becker, assistant treasurer, 
and H. F. Scheideman, refinery depart- 
ment. 





READY-TO-EAT MEATS - FERRIS HICKORY SMOKED HAM AND 
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Meat Grinder Plates | 





2C-D 


TRADE MARK 





and O-K 


Knives 








An impartial test of 30,000 pounds 
of meat a day for two years and still 
in first-class condition—proves their 
superiority. Used exclusively by all 


TRADE MARK 


The Most Serviceable and Economical in Existence 


large packers and over 75% of the 
leading sausage manufacturers in the 
country. There’s a reason! Send for 
further information and price list. 





THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 
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\ PRICES 
“ $300 Small 


$325 Medium 


$450 Large 


F.O.B. Factory 


Brand Bros., Inc 


410 K. 49th &t.. New 





York City 


Loaves 


Names of users and com- 
plete details on request. 


mm, NEW SYSTEM 
g Rotary Oven 


Burns Any Gas 


Produces 


Lowest Fuel Cost. 


Made in Six Sizes 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


Perfection Meat Cutter 
Cuts Costs 


Reduces power costs 
50%, cuts labor 50%, 
depreciation 100%! 
Pays for itself by econ- 
omies effected. Oper- 
ates on entirely NEW 
principle that improves 
product, cuts costs. 
Write for complete de- 
scription today! 


Equipment for Sausage Makers 


R. T. RANDALL & COMPANY 


331 N. Second St. Philadelphia, Penna. 





Best Quality 
and Roasts at 





| Pe Ore Or 


SHURQTITCH 


PAY AYERS 





Importers 
SAUSAGE CASINGS 
Exporters 

London 


New York 





1335 West 


Hamburg 
INDEPENDENT CASING COMPANY 


orty-Seventh Street Chicag 








. For Quality Meat 
Products 


KUTMIXER 














Write for 
circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 


o, Hlinois 





PHILADELPHIA, PA. 























use 


vEVERF 





AIL 
/ 


NEVERFAIL never fails to give complete satisfaction. It 
gives superior results in every instance and insures high 
quality. It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 
NEVERFAIL is the answer to all curing problems. Its 
uniformity in use and unvarying results will build sales 
and increase profits. Use it for greater sales! 

Also Manufacturers of the famous H. J. Mayer sausage seasonings 


Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 


1 PRYING AERO EMA 


6819-27 S. Ashland Ave. Canadian Office 
Chicago, Ill. Windsor, Ont. 


The Man Who Knows 


Ni 


The Man You Know 

















rovisionét |Week ending July 7, 1934 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Fed steers 





Cows, common to medium 
Bulls, common to medium 

LIVE CALVES. 
Vealers, good and choice .......... $ 5.75@ 7.00 
Vealers, medium ........--+eeeeeees 4.50@ 5.50 
Vealers, cull and common .......... 3.00@ 4.00 

LIVE LAMBS. 
Lambs, good and choice ..........+. $ 8.75@ 9.25 
Lambs, medium .....ccccccccccccces 7.50@ 8.00 
Ewes ...... coccccccoce eee ccececcocee 2.50@ 3.00 

LIVE HOGS 
Blogs, 188 B..cccccscccccccccccccees $ @ 5.25 
Hogs, 820 Ib... .cccccccccccccccccccce @ 4.80 
Pigs, 85-110 lb., medium ........... 3.00@ 3.50 
DRESSED HOGS. 
Hogs, 90-140 Ib., good to choice...... $10.25@10.50 
DRESSED BEEF. 
CITY DEESSED. 
Choice, native, heavy......-.sseeeseeees i Oia” 
Choice, native, light..........sseescees 
Native, common to fair...... ecsccccceesds @1I2% 
WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs............ 13 @13% 
Native choice yearlings, 440@600 ibs..-13 @i14 
Good to choice heifers. ll @12 


Good to choice cows. 
Common to fair cows. 
Fresh bologna bulls... 














BEEF CUTS. 
City. 
19 @21 
17 @18 
15 @16 
25 @28 
20 @ 

\ 16 @18 
No. 1 hinds and ribs. 17 19 18 @20 
No. 2 hinds and —. 15 17 15 @17% 
No. 1 rounds... 12 13 13 @14 
No. 2 rounds.. ll @12 @12 
No. 3 rounds.. 9 @ll @l11 
No. 1 chucks. . 10 11 11 @12 
No. 2 chucks @ 10 10 @l1 
No. 3 chucks 9 @10 
Bolognas ... 

Rolls, reg. 6@8 lbs. avg...... ceseeee 
Rolls, reg. 4@6 lbs. avg. 





Tenderloins, 4@6 lbs. avg. 
Tenderloins, 5@6 Ibs. avg.. 





GONG GHEE ccc ccccccccccescceceoes : 
DRESSED VEAL. 
ME cecsccecdcecesseveteeseescsséstene 8 @10 
DEED. ccccncehesecuegeneurasecceewenae 7 @8s8 
PE vimekerinnhocsetewenouticnnehs 56 @6 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice .............. 18 @19 
Dy QIU cance kevcccvecssccvecesoes 16 @17 
DO SEED accccecetsvcccceeedeens 13 @l14 
Sheep, good ......... ceccoce oeceue cooee 7 @S 
Bheep, MOGIGM .ccccccccccccccesceccece 4@5 
FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. .1444@15 
Pork tenderloins, fresh.............+.+. 25 @26 
Pork tenderloins, frozen.............+.. 22 @23 
Shoulders, Western, 10@12 Ibs. avg...11144@12 
Butts, boneless, Western............... 14 @15 
BEES, TRSUEEE,, WERNER s «occ ccccccccess 13 @14 
Hams, Western, fresh, 10@12 Ibs. avg..14 @15 
Picnic hams, Western, fresh, 6@8 Ibs. 
NED tadcteceseendieosveccecescess @l1 
Pork trimmings, extra lean ........... 14 @15 
Pork trimmings, regular 50% lean...... 8 @ 8% 
GEE waaneseesrnctwtcedenenseussca 8 
SMOKED MEATS. 
Hams, 8@12 Ibs. avg.......-seeces o+e1D 20 


Hams, 10@12 Ibs. avg.. 
Hams, 12@14 lbs. a 
Picnics, 4@6 lbs. avg. 
Picnics, 6@8 lbs. avg 
City pickled bellies, 8@12 Ibs. avg. 
Bacon, boneless, Western. 
Racon, boneless, i 
Rollettes, 8@10 lbs. avg. 
Reef tongue, light... 
Se I FI ob dc tcdccccnvacencces 
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FANCY MEATS. 





Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c. trm’d.. 30c a pound 
Sweetbreads, beef .......2.-seeeeees 30c a pound 
Sweetbreads, veal ........ covcce «++. 60c a pair 
Beef kidneys ..........+- exeneones a 8c a pound 
Mutton kidneys ........ Gieceetequcwe 10¢ each 
Livers, beef ........ eoccecccccocecece 25c a pound 
Oxtails, neseseseeeeseees eccccece ---- 15¢ a pound 
Beef hanging QERIOTEs oo ccccccscccces 20c a pound 
mb fries ......-.++. wecceccocese -- 10c a pair 
BUTCHERS’ FAT. 
Shop fat ........... eeesbueseee @ T5c per cwt. 
Breast Tat ccccccccce ecdebeeess @1.00 per cwt. 
Edible suet .........+6. ove @1.50 per cwt. 
FROGTNS GUE 2 cc ccccccccccccece er 25 per cwt. 
GREEN CALFSKINS. 
5-9 914-12% 124-14 14-18 18 up 
Prime No. 1 veals. .08 1.40 1.50 1.55 1.80 
Prime No. 2 veals. .07 1.25 1.35 1.40 1.55 
Buttermilk No. 1.. .06 1.15 1.25 1.30 .... 
Buttermilk No. 2.. .06 1.05 1.15 1.20 .... 
Branded grubby .. .04 -15 85 90 1.00 
Number 3 ...... oe 006 -75 85 90 1.00 
BUTTER. 
Creamery, extras (82 score) .......... @24% 
Creamery, firsts (91 score)...........-- @24 
Centralized (90 scare) «......... coveece 24 
EGGS. 
(Mixed Colors.) 
Special packs or hennery selections ... eit 
StaNdarGsS 2. ccccccccccccccccccscccces 7Oi5 
PED ccvvccccceccoces (eneetersevevees isi 15% 
LIVE POULTRY. 
Fowls, colored, via “rm pouveecoons 16 @17 
GREENS cccccccccccccccccccccccccesoes @13 
Broilers, Rocks cate beenekeneesdnbens @Aa 
DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, Ib...15 @18 
Western, 48 to 54 Ibs. to dozen, Ib...13 16% 
Western, 43 to 47 Ibs. to dozen, Ib...12 @15% 
Western, 36 to 42 Ibs. to dozen, lb...11 @l14 
Western, 30 to 35 lbs. to dozen, Ilb...11 @l4 
Chickens, fresh: 
Nearby @27 
Western .... @25 
Chickens—frozen—12 to box— 
Western, 60 to 65 Ibs. to dozen, Ib...21 @26. 
Western, 48 to 54 lbs. to dozen, Ib...19 @24% 
Western, 43 to 47 Ibs. to dozen, Ib...18 @23% 
Western, 36 to 42 Ibs. to dozen, Ib...17 es 
Western, 30 to 35 Ibs. to dozen, Ib...16 22 
Ducks— 
Gee, Ta Bie BOP Bi cevcccccecseceees 144%@15 
Squabs— 
I SY ns cindiciechacenereew enon 20 @23 
Turkeys, frozen: 
Young toms .............+- eoccece «--17 @27 
; ll re: he eer 17 @22 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, +" oe and San Francisco, 
week ended June 28, 193: 


June 22 23 ra 26 27 28 


Chicago 24% 24 24 23% 23% 23% 
Mh Resves 25 25 A% Wy Aw 
Boston’ ...26 26 26 2514 2514 251% 
Phila. ....26 26 26 2514 251% 25% 
San Fran..23% 23% 23 23 23 23 


Wholesale prices carlots—fresh centralized butter 
—90 score at Chicago: 


244% +%24% #«+;24 23% 
Receipts of butter by cities (tubs): 


23% 23% 

















This Last Last — Since Jan. 1.— 
week. week. year. 1934. 1933. 
ae 61,291 52,870 58,927 1,507,563 1,845,140 
Y.... 65,907 58,996 72,220 1,868,027 2,043,678 
a" 23,154 30,500 22,482 643,510 647,938 
Phila.... 19,443 22,508 17,796 646,318 709,041 
Total 169,795 164,874 171,425 4,665,418 5,045,797 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
June 28. June 28. June 29. last year. 
39,981 14, $30, 493 24,976,874 
104,971 3,703,630 10,501,772 
17,351 2,342,057 4,030,895 
84,720 3,052,903 4,892,324 
Total ...565,745 247,023 23,729,083 “44,401,865 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
—_ ex vessel Atlantic ports: 


dcinn Seman peat taannd wate @$23.00 
pe a sulphate, double bags, 
s. f.a.s Yor nom. 
Blood dried, 16% per unit......... 2.50 
Fish scrap, dried, 11% ammonia 
10% B. P. L., f.0.b. fish factory 2.50 & 10c 
Fish meal, foreign, ae ammonia, 
BO BD. PB. Ta, GEE... ccccccccoces @ 35.00 
Fish ria acidulated, 6% ammo- 
= A.P.A. Del’d Balt. & Nor- 
Reeds Readehes eee eeeodeeeed 2.50 & 50c 
Soda or per net ton: 
ee tpinetnante Tees eneeadearkice 24.50 
- 00:10. MEGS. ccccvvecessecesess 26.30 
i EE cawacecdeocsseeaes 27.00 
Tankage, ground, Bigg ammonia, 
15% B. P. Ly dulk ......ccccccce 2.25 & 10c 
Tankage, camel 9@10% ammo- 
TED  ccccccccccscccccscesesoscscce 2.00 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f........... @ 26.00 
Bone meal, raw, South American, 
% and 50 bags, per = c.1.f.. @ 25.00 
Superphosphate, a. f.0.b. Baiti- 
more, per ton, 16% flat........... @ 8.50 
Potash. 
Manure salt, 30% bulk, per ton.... @nom. 
Kalnit, 14% bulk, per ton......... @nom. 
Muriate, in bulk, per ton.......... @nom, 
Sulphate in bags, per ton.......... @nom, 
Shipment July/Dec. 
Dry Rendered Tankage. 
Sh WE, f.cercutd vascaawosens @ .42 
60% GO sv iwocdvaeesneniaenonass @ AT% 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs., 
per 100 pi 
Flat shin bones, avg. 40 to 45 Ibs 


75.00@ 85.00 


100 pleces ...ccccccccccccce 
Horns, according to grade.. 





NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended. 
June 30, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: June 30. week. 1933. 
Steers, carcasses.. 11,456 10,162 7,086 
Cows, carcasses.. 07 652 649 
Bulls, carcasses. . 246 266 172 
Veals, carcasses... 15,441 14,081 8,113 
Lambs, carcasses. 32,060 35,307 29,149 
Mutton, carcasses. 519 1,156 2,416 
Beef cuts, Ibs.. 393,168 445, 866 605,551 
Pork cuts, Ibs... se 749,556 1,653,759 1,837,871 
Local slaughters: 
CED « ccccssscces 7,725 8,515 9,698 
GRIPES. cc cscccccce 14,423 16,603 12,004 
_ | ess 0,258 32,084 32,241 
BES iincavectecce 50,073 57,117 67,829 
fe 
PHILADELPHIA MEAT SUPPLIES. 


Receipts ef Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended June 30, 1934: 





Week Cor. 
Prev. week, 
West. drsd. meats: week. 1933. 
Steers, carcasses 2,634 2,813 
Cows, carcasses O44 972 
Bulls, carcasses 468 489 
Lamb, carcasses .. 1,703 1,4% 
Veal, carcasses 8,974 16,334 
Mutton, carcasses 349 984 
Sarena re 279,026 318,409 517,947 
Local slaughters 
See 1,649 1,888 1,540 
TD pavecsaeckiant® 3,830 4,332 3,215 
EE 6s canwwewwdpaense 14,736 15,954 6,997 
| SASS aa CP 5,486 6,785 18,046 
— 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended June 30, 1934, 
with comparisons: 


Week 
ended, Prev. 
West. drsd. meats: June 30. week. 
Steers, carcasses ...........++. 2,498 2,568 
Ch. GENIE cc clscvccsevees 1,753 1,540 
Bulls, CATCASBCS .....\.cccccceee 23 26 
ee ee 1,075 628 
Lambs, CAFCASSES, ........0000. 16,793 14,14 
Mutton, carcasses ............ 17 592 
ere 203,741 237,647 
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el for packing plants 
@ 8.50 
en : 
conan, Fine for Canned Foods The WEPSCO Line of steel equipment for 
a Excellent for Meat Seasonings the packing plant is complete. It in- 
o «8 . aa ludes curing tanks, belly b d alt 
‘Ss. Perfect for Salad Dressings Risuipibiyity Sgypedies: Paces 
awl types of trucks. In addition, WEPSCO 
2 $5.00 Use the PURE JUICE is in a position to furnish steel equipment 
ana It is more desirable built to your specifications, at prices that 
@ 70.0 : ; 
oem We Produce Onion Juice Also compare favorably with quantity produc- 
ES. SEAS LI ce Ine. tion prices. 
meats . 
~~ Ss 1415-25 W. 37th Street, Chicago, Il. The WEPSCO organization is ready to 
: P serve you in exact accord with your re- 
oi A We Originate— Others Imitate quirements. Think of WEPSCO when 
‘0 \ you need equipment! 
8,113 
29,149 
i STOCKINETTE 
7 BAGS and TUBING FOR BEEF—LAMB & 
9,698 HAM — SHEEP — PIGS — CUTS 
32-241 CALVES—FRANKS—Etc. 
: PANS 
all ES HALSTED ECO. Inc. 
ion 64 PEARL ST.. NEW YORKCITY 
1 meats Joseph Wa Wahiman, t. Mgr. WEPSCO specializes in 
ity and a set cnaea! : P 
shia for | | (agaeem the production of all kinds 
ow Calf Bag mERSENG5a of packing plant pans, eee 
m ‘2a > serfereled or plein. Son See 
14 
ee your drawing for prices. 
74 16,30 
19984 
09 517,941 
ss 11 | SUNFIRST = }e- PAPRIKA 
Be Ot 
85 18,046 
IES. ; 
»d meats Insure high quality, preserve 
80, 199 bright color and add flavor 
a, Prev. to sausage with SUNFIRST ntti Pexeleyeren(S 
198 2,568 WESTERN PIPE & ' VERMONT 8T. 
33 ‘é Your Spice House can supply SUNFIRST yor he ong See 
793 «14, 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $8.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for cach 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Business Opportunities 





A-1 Sausagemaker 


Position wanted by A-1l sausagemaker 
and all-around packinghouse man. Can 
produce any kind of sausage at lowest 


cost; also meat loaf, boiled and baked 
hams and specialties. Not afraid of work. 
Guarantee results. W-625, The National 
Provisioner, 407 S. Dearborn St., Chicago, 


Tl. 





Sales Manager 


Available now, young aggressive sales- 
man. Outstanding record for 15 years in 
plants and branch houses, and can route 
sales with one of country’s leaders. Highly 
successful in contacting chains and large 
buyers. Will go anywhere. W-622, The 


National Provisioner, 407 S. Dearborn St., 


Chicago, Il. 


Cattle Butcher 


Wanted, reliable, all-around cattle 
butcher, good splitter. Work in the 
East. References required, also age and 
wages expected. W-623, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Packinghouse Superintendent 


Wanted, superintendent thoroughly 
versed in all departments, fully able to 
handle men, who understands yields and 
costs. Give full details of experience. 
W-614, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Business Need Outside Help? 


If obligations are hindering your prog- 
ress and there is also need for additional 
operating capital, there is help to be had 
on thoroughly business-like, low-cost basis 
by men experienced in financial readjust- 
ments. Interviews involve no obligation 
and are strictly confidential. W-613, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 





Meat and Sausage Factory 


A real buy! Wholesale meat and sau- 
sage factory in large beach city, Southern 
California. Has been successfully oper- 
ated and shows profit for every year in 
business. Cost $28,000 to install and equip 
eight years ago. For further details write 
The Kashfinder System, Box 1000, Wich- 
ita, Kans. 





Sausagemaker 
Young German with many years’ prac- 
tical experience manufacturing high-qual- 
ity domestic and summer sausage and spe- 
cialty loaves desires permanent position 
with medium-sized plant. Can handle men 
and operate department at profit. Best ref- 





erences. W-621, The National Provisioner, 
407 S. Dearborn St., Chicago. 
Superintendent 


Position wanted as superintendent of 
sausage and curing departments. Have 
had 20 years’ experience and am capable 
of taking full charge and assuming all 
responsibility. W-610, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Now available, expert sausagemaker, German, 
who desires permanent position with large packer 
as foreman. Wide practical experience manufac- 
turing all kinds high-quality sausage, specialty 
loaves, and delicatessen. Can handle men and de- 
partment to advantage and operate at profit. Good 
references. W-608, The National Provisioner, 407 
S. Dearborn St., Chicago. 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


Sausage Foreman 


Manufacturer of meat specialties wants first- 
class all-around sausage foreman thoroughly ex- 
perienced, who will take real interest in building 
up business. Must know how to make new prod- 
ucts and overcome many sausage kitchen difficul- 
ties, especially those prevalent in warmer months. 
W-617, The National Provisioner, 407 S. Dearborn 
St., Chicago. 





Pork and Beef Rutcher 


Wanted, pork and beef butcher with 
knowledge of cutting hogs and curing 
pork products. Position in small, com- 
plete plant available August 15 to Sept. 
a Write Weis Packing Co., Maysville, 

y. 





Side Line for Salesmen 


calling on sausage manufacturers. There 
is good money in handling a different and 
better sausage cereal as a side line. Made 


by nationally known manufacturer whose 
sales are in other markets. Good business 
has been developed entirely by mail. 
Leads furnished. Tell us what lines you 
earry, territory you want, and commis- 
sion you expect. All will be kept confi- 
dential. References will be required at 
interview. W-619, The National Provi- 
sioner, 300 Madison Ave., New York City. 


Equipment for Sale 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant, 
Guaranteed in A-1_ condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, 6x3? 
long, each with 87—4” tubes. Complete Hydro 
genated Oil Plant. Send for circulars listing 
Grinders, Melters, Lard Rolls, Filter Presses, Cook- 
ers, Cutters, Meat Mixers. Hammer Mills, Disinte- 

tors, Kettles, etc. What idle machinery have 
you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 





Sausage Machinery for Sale 


No. 43 “Buffalo” silent cutter with motor 

No. 27 “Buffalo” silent cutter with motor 

700-pound “Buffalo” mixer 

500-pound “Buffalo” mixer 

200-gallon steam-jacketed kettle 
Thoroughly overhauled, perfect condi- 

tion. FS-624, The National Provisioner, 

407 S. Dearborn St., Chicago, Ill. 








Equipment Wanted 








Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 
product from any materials. Experienced 


in latest cures and methods; or will come 
for a short time to straighten out any diffi- 

W-612, The National Provisioner, 
Dearborn St., 


culties. 


407 S. Chicago, Il. 
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Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 

CATTLE, HOGS, SHEEP AND CALVES 

ALLENTOWN, PA. 





RESULTS oe 
“My 2 ads 
work I could possi ronan 
inquiries.” This is only 
many such letters THE MATIONAL 
PROVISIONER receives — 
Let our “Adlets” aad you, also. 

















Tankage Dryer 


Wanted to buy Bartlett & Snow tank- 
age dryer. Must be in first-class condi- 
tion and of late model. W-615, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IIl. 
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THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 


Chicago, U. S. A. 
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RATH PACKING Co. 
y ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 





HORMEL 


ot ole} oie tele)» 








Main Office and Packing Plant 


Austin, Minnesota 























St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’ 


New York Office—259 W. 14th St. 
REPRESENTATIVES 
D. A. Bell, Boston, Mass. 


Washington, D. C. 
M. Weinstein Co., Philadelphia, Pa. © D- Amiss{ 


Baltimore, Md. 


| Hunter Packing Company 









3 East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 

















THE E.. KAHN’S SONS Co. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON 


BOSTON 


A. L. Woodruft W. C. Ford Samuel Levy P. G. Gray Co. 
59 W. 14th St. 388N.DelawareAv. 681 Penn.Av.,N.W, 148 State St. 

















. v 
Partridge 
PORK PRODUCTS—SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio | 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
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JACOB DOLD PACKING Co. 
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SHIPPERS oF STRAIGHT and MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Calf Skins 
Horns 
Cattle Switches 


Pulled Wool 
Pickled Skins 
Packer Hides 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 














“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 


Exporters 
Boston, Mass. 


Importers 

















The Columbus Packing Company 


Cy ex” 
= “4 


Nena 





Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Office: 410 W. 14th St. 














“MONGOLIA” 


The BUY WORD for 
Better Casings 


“MONGOLIA” 


Importing Co., Inc. 


274 Water Street New York City 











Phone Gramercy 3665 
Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 




















HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 











| 723 West Lake Street 


Chicago 








Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 
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) QUALITY STRENGTH SERVICE X 
4 NEW YORK.NY. BOSTON. MASS. 
4 276 Fifth Ave. 78-80 North St. & 
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ARMOUR 4xt COMPANY 


Features ANCO Equipment in Imposing 
Exhibit at Century of Progress 
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Equipment at 


Slicing and 


Packing Dried Beef 


The ANCO No. 570 Dried Beef Slicer operating in this exhibit 
demonstrates the superiority and efficiency of ANCO equip- 
ment. 


This machine is operating daily, slicing thousands of even, uni- 
form slices of bright red dried beef, 72 slices to the inch. 
The Armour staff of red headed girls weigh and pack the meat 
along a glistening Stainless Steel Conveyor of special design, 
manufactured by ANCO. 


This is only one of the many styles of Meat Packing Tables 
produced by us. 
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The Armour and Company building is one of the most attractive at the 
Fair. It is here that you will find a complete ANCO Dried Beef Slicing 
and Packing installation. 


Armours 





THE ALLBRIGHT-NELL CO. :esetegeum 


5323 S. Western Boulevard, 
Eastern Office Western Office 
117 Liberty Street Chicago, IIL. 111 Sutter St. 


New York, N. Y. San Francisco, C 


to operate the big ANCO Slicer. Its sim- 
plicity and easy operation assure efficien- 


cy and improved product appearance. 


alif. 





..... hard-working ...soapy! These words 
best describe the suds you get from Pride 
Washing Powder. Pride Powder is high in 


cleaning energy which makes it particularly 
effective on packinghouse greases and stains. 
Works equally well on metal, wood, stone, tile, 
brick or porcelain surfaces. Checked in our 
chemical laboratory. Tested in our plant. 
....--.Pride is packed in 200-lb. barrels: 
125-lb. kegs; 25-lb. pails. Wherever your 


plant is, there is a Swift agent near you. 


Swift & Company 
Industrial Soap Dept. 


RIDE WASHING POWDE 





